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For Every Type of- 
Sausage... Cooked and 
Potted Meats Staleys 
Sausage Flour...... has 
proved its superiority 





é 
E.STALEY MFG. CO. DECATUR, ILL., U.S.A. 
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AIR—The Assistan; 


The new air tilt feature is the mixer 
operator's assistant. It saves time 
and non-productive effort, increasing 
plant production. A turn of the gi, 
valve empties the mixer tub in te, 
seconds. Reverse the air lever qn 
the tub returns to its operating pog. 
tion. The operator has complete cop. 
trol and can stop the tub in any pog. 
tion as it empties or returns. 


AIR—The Opponent 


The meat canners’ greatest enemy 
is air. Its presence in the packed 
can not only reduces the efficiency of 
the vacuum can closing machines, 
but also if sealed in the can causes 
bacterial growth, resulting in spoil- 
age. 


e “BUFFALO” Vacuum Mixer, C 
developed by “BUFFALO” Engineers 





a 
in cooperation with meat canning 
specialists, has proved itself invalu- t 
able in eliminating this trouble. tl 

Meat is given a thorough, uniform t 
mix, while under heavy vacuum. Air f 


pockets and bubbles are drawn out. 
Built exceptionally sturdy to with- 
stand a 28” vacuum. . 


“BUFFALO” Steam Jacketed and 
Stainless Steel Mixers can also be 
furnished. Write today for your copy 
of our new catalog. 





JOHN E. SMITH’S SONS CO., 50 BROADWAY, BUFFALO, N. Y. 





QUALITY SAUSAGE MAKING EQUIPMENT 
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How to start a perfect day... 


Crisp, golden brown bacon... what aged so that its flavor and good- 
a breakfast treat! What a grand way __ ness will be retained. Patapar is the 
to start the day! e But to insure perfect wrapper to use. It is both 
that the bacon arrives at breakfast insoluble and grease-proof. And it 
tables in its full deliciousness, it allows the bacon to breathe .. . that 


must be carefully protected ... pack- means that it will stay fresh longer. 


Patapar 


THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 






,, All meats contain moisture—so don’t be 
fooled about wrappers. It is vitally 
important to use a sheet that is insoluble 
as well as grease-proof. Then your pro- 


duct will be completely protected. 
Write or wire us and we will gladly 


send you samples of Patapar. Be sure to 
mention the nature of your product. 


Paterson Parchment Paper Company 
Bristol, Pennsylvania 

West Coast Plant: 340 Bryant Street, San Francisco, California 

Sales Branches: 120 Broadway, New York, N. Y.; 111 West Washington Street, Chicago, Ill. 
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INTRODUCING 
A LOW-PRICED GMC "CAB- OVER - ENGINE” TRUCK 



















..- @ complete line of truck-built 
GMC cab-over-engine models rang- 
ing in capacity from 1‘ to 12 tons... 
with distinctive streamstyling and 
exclusive “dual-tone” color design 
that sets a new standard... with 
rear-opening 


doors, utmost 
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ATTENTION 
TRUCK BUYERS 


IN THE 
FOOD INDUSTRY 


SR TITS Sy 


accessibility for servicing, excep- 
tional comfort for driver, maximum 
visibility, all-steel “helmet-top” cab, 
correct wheelbases, forward loca- 
tion of front wheels and many 
other desirable features. 


1%4-ton chassis, $635 {. 0. b. 
Pontiac, Michigan. Com- 
plete with cab only .... 


See these COE values as well as the complete GMC line! . . . All prices f. 0. b. 
Pontiac— Time payments through our own Y. M. A. C. Plan at lowest available rates 


















eFOR MEAT HAULING! 


NEW MODEL 700-12,000 LBS. GROSS 
BASE PRICE 


HEM LOW PRICES? 


@ The biggest year’s sales in White history — 
and White’s sensational sales gain last year— 
nearly four times the industry’s average every 
month—now makes possible White Quality at 
the lowest price in White history. 


This gain came largely from operators who found 
their low priced “passenger car type” trucks un- 
equal to many of today’s hauling requirements. 


Now a record low price brings White per- 
formance to thousands who want a real truck, 


White TRUCKS 


AND UP-AT CLEVELAND PLANT 


for Standard C} 


quality built as a truck, to do a truck’s work. 


Every ounce a White—with White’s modern 
performance, unequalled economy, exclusive 
safety features and “rolling billboard” adver- 
tising value—this new White actually costs you 
only slightly more than the “cheapest” trucks 
when you add up all the extras. 


See it at the White Branch or dealer in your 
city or telephone for a demonstration. 


THE WHITE MOTOR COMPANY « Cleveland 


A FEW FEATURES OF THE NEW WHITE 


Heavy 7-bearing counterweighted crankshaft with 
vibration dampener ® Improved 4-point rubber 
engine mounting ®@ Rifle drilled connecting rods ® 
Directionally water cooled exhaust valves © Vacuum 
controlled distributor providing proper spark advance 
for every load and speed condition © Down draft car- 
buretor with “hot spot” for perfect vaporization of 
fuel © White patented combustion chamber @ 715%” 
frame with 3” flange @ White designed rear axle with 
straddle mounted pinion @ Chrome nickel alloy gears 
© 5 optional truck wheclbases © 2 tractor wheelbases 
© Oversize 4-wheel hydraulic brakes © Automatic 
ventilated cab, thickly insulated and fume proof. 


The National Provisioner 








iftibl4 YOUR WAU 
COSTS DOWN! 





THIS pack horse ah can CARRY a load of 300 pounds . . But it can PULL two tons or 
more 233. Likewise, when a motor truck is used as a tractor == and is coupled 


to a Fruehauf Trailer , 


it can handle 2% to 3 times its normal capacity. 





Results e e Compared with a heavy-duty 
truck, a tractor-and-trailer unit of the same 
load capacity means this to you: 


LOWER INVESTMENT—an average saving of 36% in feast cost. 
LOWER OPERATING EXPENSE—an average saving of 34% in 
fuel, repairs and depreciation. 


GREATER FLEXIBILITY—‘‘hinged in the middle,”’ 
trailer unit turns shorter, handles more easily. 


a tractor- 





SHUTTLE OPERATION—being quickly detachable, one 
tractor can handle several Trailers. One Trailer is left 
at the loading point, another at the unloading point, 
while the tractor is in transit with a third. 

These major items tell only part of the cost- 
cutting Trailer story. The complete story is told in 
‘*Executive Thinking,’’ a quickly-read booklet 
now in its second edition. Write for your copy. 

Oldest and Largest Manufacturers of Trailers 
FRUEHAUF TRAILER COMPANY 
10919 Harper Avenue Detroit, Michigan 

Sales and Service In All Principal Cities 


—- 


THE “FR” INSULATED BODY FOR 
REFRIGERATED HAULS 


THIS new Trailer body offers more than load protection, 
Its modern lines rep t a definite advertising value. And 
due to advanced manufacturing methods, you pay no pre- 
mium for its de luxe appearance. Write today for complete 
data on this outstanding Trailer Body. 














FRUEHAUF TRAILERS 


“Engineered Transportation’’ 
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@ Only one blowout with Generals during all last 
summer, the hottest Kansas has known — 140° pave- 
ments and Generals stayed cool to the touch of the 
hand—safety and dependability hauling perishabie 
meat products... That’s what Tanis Truck Lines, 
Wichita, Kansas, have learned since last May when 
they began to equip their fleet of 12 trucks and semi- 
trailers with Generals. Runs are made between Wichita 
and Denver, Kansas City, St. Louis, Chicago, San 
Antonio and elsewhere, usually carrying 20,000 Ib. 
payload of fresh meats and freight. 


STRONGER —all plies are full plies anchored 

at the bead—no floating “breaker strips”— 

every inch and every ounce is there for just 

one purpose—to produce more miles and a 

lower cost for you. 

COOLER—they flex uniformly without that heat- 
roducing “hinging action” of ordinary 
reaker-strip tires. Heat kills the life of cords 

and cuts down the miles in a tire. Generals 

are cool—that’s why they run more miles at 

a lower cost for you. 

“COMPACT RUBBER” TREADS—all tires stretch 

due to fatigue in the fabric, but Generals, 

having no idle, half-way plies, stretch least 
of all. The tread is kept compact and com- 
pressed against the road—that’s why it pro- 
duces more miles and reduces your cost. 


THE GENERAL HEAVY DUTY HIGHWAY 
BALLOON is built for speed and 
long haul work. It is only one of 
the complete line of Generals— 
each designed and built specifi- 
cally to do a certain job better. 


No matter what your job, there is a General Tire that 
will do it better at lower cost. Dependable Generals are 
proving this to skeptical“‘show me” operatorsevery day. 


Your General Tire dealer has a complete, specialized 
line of truck tires. He is a practical truck tire man 
with wide experience and knowledge. He can save 
you money. Call him in. 


THE GENERAL TIRE & RUBBER CO. « Akron, Ohio 
In Canada, The General Tire & Rubber Co. of Canada, Ltd., Toronto, Ontario 


GENERAL 
TRUCK TIRES 
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@ Truck transport of perishables is the most 
important development of modern highway traffic. 
This development would never have been possible 
without good insulation whether trucks operated 
at refrigerated or normal temperatures. It is only 
because good insulation has provided an economi- 
cal control of temperature in the truck body that 
perishables can now be trucked safely almost any 
distance. 


Truck insulation must not only give a high 





degree of efficiency when installed, but must con- 


tinue to do so for the life of the truck. It must be 


re that light in weight, because dead weight is a mile-by- 
rals are ie . Seite 
mile liability. It must be rot-proof and resistant 
ry day. d 
to moisture. 
‘ialized ‘ P : 
Dry-Zero Insulation meets all these require- 
‘e man / 
ments better than any known commercial insulant. 
nm save ) 
It meets them on paper... it meets them on the 
" road. For what research and experiment and 
1, Ohio ; 
», Outerie skilled manufacture have produced, the actual test 


of years in use has proved. Each year since its 
introduction in 1921, more trucks have been added 
to the roll of Dry-Zero insulated jobs than in the 
preceding year. 

During these 16 years engineers designed, body 
builders produced and operators profitably used 


Dry-Zero insulated trucks under a wide range of 





DRY-ZERO CORPORATION 


isioner Week Ending February 13, 1937 


climatic conditions. Dry-Zero Insulation has pro- 
tected perishables in sweltering cities and deserts. 
It has kept cargoes from freezing when trucks 
were stalled for hours in sub-zero blizzards. 

Dry-Zero insulated trucks have protected all 
kinds of perishables in transit. Regularly carried 
in Dry-Zero insulated trucks are meat, ice cream, 
milk, bakery goods, green groceries, beer, cheese, 
ice, flowers, fish, candy and dry-ice. 

This widespread use of Dry-Zero Insulation 
proves that the most severe critics—men who are in 
a position to judge from results— found Dry-Zero 
Insulation meets all the requirements of truck 
body insulation. It is proof that Dry-Zero Insula- 
tion is right. 

Investigate Dry-Zero Insulation for yourself. 
Ask your body builder or engineer. Or write to 
us for complete information. If you have a specific 
problem, submit it to us for an insulation analysis. 
Simply give the particulars of size, load, tempera- 


ture and hours. There is no obligation. 


DRY:ZERO 


ENS ULATION 
The Most Efficient 
Commercial Insulant Known 


CHICAGO TORONTO 
222 North Bank Drive 687 Broadview Ave. 
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NO. 255 
CRUSHER 


>THE MODERN METHOD 


of Casing Cleaning is with 


GLOBE FRESH PROCESS EQUIPMENT 


The GLOBE “Fresh Process” of casing cleaning is the most 
modern and desirable method of cleaning hog and sheep 
casings. It eliminates completely the fermentation system with 
its many disadvantages. It insures better quality and lower 
costs. Casings are stronger and whiter. Yields are increased 
as much as ten to twelve feet per animal. And since the 
GLOBE Process does not depend on bacterial action to loosen 
the mucous membrane and slime, it eliminates all the disagree- 
able odors caused by the fermentation method of cleaning. 


The GLOBE line of “Fresh Process” Casing Cleaning Equipment 

includes units for every purpose. Crushers, strippers, finishers, 

and tanks are all built to the same high 

NO. 380 STRIPPER standard vi quality as all other GLOBE 
; Equipment. And the fact that more than 

r 80 GLOBE Casing Cleaning Units are 

now in use is proof of their supremacy. 








Write today for full details! 


Above: GLOBE 
Crusher for use in 
fresh cleaning of 
casings. A preci- 
sion piece of equip- 
ment, built of 
quality materials 
throughout. Fitted 
with anti-windup 
sprays and micro-ad- 
justments for speedy 
operation. 

Center: GLOBE Cas- 
ing Stripper. Faster 
and better than hand 
methods, never breaks 
casings. Capacity 700 sets 


NO. 393 FINISHER 






per hour. 
Right: GLOBE Finisher 
for fresh casing cleaning. 





Performs the final step in 
the GLOBE Process. Easily 
adjusted for perfect results. 


The GLOBE System is 
fast, economical and effi- 


Below: Typical layout of cient. It Steer 

















GLOBE “Fresh Process” es 
Equipment. = be adjusted space. It reduces labor. 
to meet conditions in any ° - 
plant. Savings alone will pay 
for this modern equip- 
ment! 
CASING CASING 
STRIPPING MACHINE STRIPPING MACHINE 
CASING — 
SLICE CRUSHING 
FINISHING 
MACHINE PULLER MACHINE 








RECEIVING 


SLIME TANK 
TANK 
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(HANGING BARS 
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RECEIVING 
TANK 


SOAKING TANK 
































THE GLOBE COMPANY 


818-26 West 36th St. 


‘Chicago, Illinois 


St. Louis Division: 1515 No. Grand Blvd. 
Complete Equipment for Meat Packers and Sausage Manufacturers 
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' but if the salt have 
| its SOW 


A great Teacher....an eternal truth 
... it is thenceforth aoel for nothing, 
but to be cast out.... 


For salt is flavor, and when flavor is 
lost, all is lost. 


Here at KVP we specialize in papers 
that safeguard the flavor of food 
products. Have you a food packag- 
ing problem? We would like to 
help you solve it. 


| \\ ! zz PROTECTION PAPERS 
WRK 

















SLICES 


right down to the 
LAST FRACTION 


Substantially increased slicing yield is provided by this 
new MOULDED Dried Beef Inside. It has an even, 
smooth surface and squared ends. 


Since it is moulded to a predetermined shape, positive, 


unvarying uniformity results. And because of new 
processing methods the color is bright and constant— 
no darker areas. 


This new product is good looking in the extreme and 
even better in quality than it looks. 


We'd like the opportunity of proving that the new 
MOULDED Dried Beef Insides are sound purchases 
and will help your business. Write for further informa- 
tion and quotations, please. 


INCREASED YIELD 
TRUE UNIFORMITY 
BETTER COLOR 
FINER APPEARANCE 


Armours STAR 


OUOED DRIED BEEF 


ARMOUR 4° COMPANY - CHICAGO. ILL. 
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SPEED UP (perations 
and Cut Costs 


* How Packers Are Using Moving Chain 
Conveyors to Improve Efficiency 


field of merchandising. They must do better 
selling to widen the all-too-narrow margin be- 
tween raw material cost and product prices. 
Nevertheless one end of that margin can be ex- 
tended by further attention to processing and 
manufacturing methods, where there are still pos- 
sibilities of operating economies. No present-day 
practice is perfect; new labor-saving methods are 
being developed constantly by packinghouse engi- 
neers and equipment manufacturers. 


Prices or problems today are chiefly in the 


Study Operating Costs 


Any campaign to reduce operating costs re- 
quires: 

First, a complete survey of the 
plant and of each processing and 
manufacturing operation, to dis- 
cover cost-cutting possibilities ; 


Second, detailed study of each 
such operation to determine new 
methods and estimate saving possi- 
bilities. 

Many such surveys have been 
made in the’ past. Through them 
astonishing results have been ob- 


DEFROSTING MEATS 


FIG, 1.—Room is maintained at 140 to 150 

degs. Fahr. Meat is carried through it on 

racks by a moving chain, moving at a speed 

to carry meat over rail in 45 minutes. There 

are 250 ft. of rail installed. (Photo Link- 
Belt Co.) 


tained in some instances. Sometimes, however, 
savings made have not approached possibilities, 
due to a reluctance to increase capital investment 
and a natural tendency to ignore small savings as 
not being worth while. 


Return on the expenditure to reduce an expense 
—not the first cost of the improvement—should 
govern. The fact that all of the many small and ap- 
parently inconsequential savings may total a very 
respectable sum each year should not be overlooked. 


Handling Equipment 
Perhaps one of the greatest possibilities for sav- 
ing in meat processing and manufacturing is by 

























more general use of power-operated 
handling equipment. The packer has a 
multitude of meat handling and trans- 
portation operations. From the time a 
meat animal is slaughtered until fresh, 
cured and manufactured meats are de- 
livered to the retail store, handling and 
transportation are necessary operations. 

Some of these handling problems— 
carcass transportation through slaugh- 
tering and dressing operations and into 
chill rooms, for example—have been 
solved in a highly efficient and econom- 
ical manner by means of the overhead 
rail and moving chain. 

This method of conveying product has 
many advantages. Despite the fact that 
it was conceived and perfected within 
the meat industry, its possibilities for 
handling material and products other 
than carcasses seem to have been 
largely overlooked by packers. It is only 
recently that the traveling chain con- 
veyor, alone or in conjunction with the 
monorail, is being adapted to general 
handling uses. 


Traveling Chain Conveyors 


For transporting heavy products and 
materials, such as carcasses, the load 
generally is supported by a trolley on a 
rail, motion being imparted by a moving 
chain with fingers which engage the 
trolley. For handling light loads the 
chain may support the load. In these 
latter cases the chain is provided with 
rollers or wheels which rest on the rail, 
usually an “I” beam. Construction de- 
tails of the conveyor chain are clearly 
shown in Fig. 2. 

The rail and moving chain conveyor 
set-up is familiar to all packers, and a 
detailed description of it will not be 
given here. However, for the informa- 
tion of packers interested in lowering 
product handling costs, some uses will 
be described to which the traveling 
chain is being put in meat packing 
plants, other than in moving carcasses 
through dressing operations and into 
coolers. 


Defrosting Meats 


Fig. 1 shows an interesting installa- 
tion of a monorail and moving chain 
for defrosting meats. Unit heaters 
maintain a rapid air circulation and a 
temperature of 140 to 150 degs. Fahr. 
in the room. There are about 250 ft. of 
rail installed, and the chain is operated 
at a speed to convey the meat through 
the room in 45 minutes, at end of which 
time it has reached a temperature of 
36 degs. 

The meat travels in the room on cages 
or racks with wire mesh shelves. These 
are loaded outside the room, at a loca- 
tion adjoining the freezer, and are 
pushed into room through swinging 
doors. At the discharge end of the con- 
veyor the chain finger disengages the 
trolley and the rack is pulled from the 
room by hand, the meat removed and the 
rack sent to the loading station. A 
safety switch is installed to stop the 
chain in case a rack is not removed from 
the room soon enough to prevent follow- 
ing rack from colliding with it. 


Page 14 


Handling on Trucks 


An unusual use of the moving chain 
is shown in Fig. 2. The idea might be 
adopted by packers for moving meats 
from order assembly room to loading 
dock, or from soaking and washing 
room to smokehouses, for example. 

A 40 per cent saving in labor has 
been credited to a similar method of 
transporting product in a Michigan 
chain store warehouse where it is used. 
Up to 30 loaded trucks may be attached 
to the chain at one time, it is said. 
Power for operating the chain is fur- 
nished by a 5 h.p. motor. Cost of power 
is said to be less than the wages of 
one man. 

Use of the load-bearing moving chain 
for handling product in pieces is grow- 


SUGGESTION FOR PACKERS 


FIG. 2.—Here is how product is handled 

by a moving chain in a large chain store 

warehouse. The idea might be applied to 

solve some product-handling problems of 
the meat plant. 


ing. In this case the meats are hung by 
combs or string from hooks on the chain, 
or in quantities in trays or baskets. 
Several such installations have been 
made in recent years. 

Advantage of this method is that the 
conveyor occupies no floor space, and 
when ceiling height permits product 
can be handled above equipment and 
workers without interfering with or 
slowing up adjoining operations. 


Conveying to Smokehouse 


Fig. 3 shows an installation of a chain 
conveyor made in a Cincinnati, O., meat 
p'ant. It is used to carry cured meats 
from the soaking vats, through a high 
pressure washer, to the smokehouses. 
In this case the chain is equipped with 
tinned hooks on which the meats are 
hung. 

With this conveyor, and two addi- 
tional workers, as much meat can be 


strung or placed on combs, washed, re. 
moved from conveyor and placed op 
smokehouses cages in one day ag rp. 
quired two days before installation of 
the chain. The conveyor never needs 
cleaning, this operation being performed 
in the high pressure washer. 


A number of packers have installed 
rails and moving chains or load-bearing 
chain conveyors to move cured meats 
from soaking and washing rooms to 
smokehouses. In some cases the meats 
are transported on cages or r 
rather than being suspended from hooks 
attached to the chain. In such ¢ 
of course, the weight is supported from 
a trolley on a rail. 


Icing Cars 


At least two packers in the Central 
West have installed overhead rails and 
moving chains to handle ice from 
crusher into bunkers of refrigerator 
cars. In these cases a ratchet device is 
used on the ice buckets, so that these 
may be halted above the hatchway of a 
ear bunker without stopping the chain, 
These conveyors not only have reduced 
the time required for icing cars, but 
also have cut icing costs. 


One of the more common new uses 
to which the moving chain is being put 
is to transport trolleys and gambrel 
sticks from hog cutting room to clean- 
ing room. Very often the chain leads 
through a high pressure washer and 
paraffine spraying device. In these 
cases, of course, the trolleys travel from 
cutting room to gambrelling bench with- 
out being removed from the chain. 


Trolley Handling 


A description of an unusual trolley 
conveyor, in use in the Chicago plant of 
Wilson & Co., appeared in a recent issue 
of THE NATIONAL PROVISIONER. In this 
case the chain passes through a spray 
washer and drying chamber. Oiling is 
done by automatically dipping the trol- 
leys in melted paraffine. 


With this arrangement two men can 
handle 720 trolleys and 720 metal sticks 
per hour. One man in the hog cutting 
room puts the sticks and trolleys on the 
conveyor. The other removes and stacks 
them at the hog gambrelling bench. Fig. 
4 shows a general view of this conveyor. 


In the new Cudahy plant at Albany, 
Ga., hog slaughtering is done on the 
second floor. The dressed carcasses are 
lowered to the hog chill room by an in- 
clined conveyor. This inclined conveyor 
is also used to convey trolleys and sticks 
to the trolley cleaning room on second 
floor. These are carried on the chain 
in metal baskets. After cleaning the 
trolleys and sticks are sent to the gam- 
brelling bench by a belt conveyor. 


Tripe Conveyor 


One of the more interesting pieces of 
equipment in the new Armour and Com- 
pany beef house at Chicago is the tripe 
conveyor—a moving chain which con- 
veys the tripe over other equipment 
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MOVING CURED MEATS FROM SOAKING VATS TO SMOKEHOUSES 


FIG. 3.—Chain conveyor is used to handle cured meats from soaking vats through high pressure spray washer to smokehouses. Speeds 


from the tripe washes on one side of 
the room to the tripe scalders on the 
other side. 


The tripe is washed in the usual man- 
ner on umbrella tripe washers, placed 
in stainless steel pans suspended from 
the conveyor chain and discharged auto- 
matically into one of two tripe scalders 
across the room. After being scalded 
it is forked into a dump bottom stain- 
less steel basket suspended from a hoist 
on a monorail, transported to cookers 
and tripe and basket are submerged in 
the cooking water. From the cooking 
tank the tripe, still in the cooking 
basket, is transported to finishing tables, 
where it is dumped through the bottom 
of the basket. 


Blood and Heads 


Other uses are also made of the chain 
conveyor in this Armour beef house, 
notably for handling blood from the 
knocking room on the top floor of the 
building to the blood processing room 
on the floor below, and for handling 
heads through inspection operations. 


Blood to be dried drains into a tank, 
from where it is blown to the inedible 
department in another building. 


Blood for use in the sausage depart- 
ment and for special processing is 
caught in straight side cans and either 
held for inspection, in case it is intended 
for edible use, or sent tv the special 
blood processing department over the 
inclined chain conveyor. This is pro- 
vided with hooks on which the cans are 
suspended. Empty cans are also re- 
turned to knocking room by means of 
this conveyor, being sterilized automat- 
Ically on the way. Each can holds the 
blood from one bullock. 

After being removed on the bleeding 
rail, heads are transferred to a chain 
conveyor for inspection. This chain has 
a total length of 470 ft., being looped to 
Save floor space. Hooks are placed 2 ft. 
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up handling operations and cuts handling costs. 


apart, giving the chain a capacity of 
235 heads. Heads are held on this chain 
until the carcasses have passed through 
dressing operations and final inspection. 

This chain is of the conventional type, 
and is in use in many modern beef 
slaughtering departments. The same 
type of chain might be used for convey- 
ing heads from one location to another 
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HANDLING TROLLEYS 


FIG. 4.—Moving chain conveyor installed 
in Chicago plant of Wilson & Co. for con- 
veying trolleys and sticks from hog cutting 
room to gambrelling bench. Trolleys and 
sticks are washed and trolleys oiled on the 
way without removing them from chain. 
Two men handle 720 trolleys and sticks 
per hour. 


or for handling various kinds of prod- 
ucts. 


Shackles and Offal 


Where gravity cannot be employed to 
return shackles from scalding tub to 
shackling pen, the chain conveyor offers 
the opportunity to perform this opera- 
tion at small cost, and is being used in 
a number of plants for this purpose. In 
a few instances this type of conveyor 
has also been used to transport material 
from killing floors and casing depart- 
ments to rendering tanks, for lowering 
sheep and calf heads from one floor to 
another, and for transporting meat in 
buckets between departments. 

The chain conveyor can be operated 
on more than one level, in various direc- 
tions and around corners. It is suitable, 
therefore, for product handling situa- 
tions where, for lack of space, distances 
traveled, etc., other types of conveyors 
could not be applied. It may also be 
adapted in one way or another for hand- 
ling a large variety of packinghouse 
products and materials. 

Its more general use as a meens of 
speeding up operations and reducing 
transportation costs would seem to de- 
serve more consideration than packers 
have given to it. 


FIRST AID CUTS INFECTION 


The incident of infections in the 
Topeka plant of John Morrell & Co. has 
been reduced 67% per cent since in- 
stallation of a first aid dressing station, 
according to a recent statement by Dr. 
Forrest Loveland, plant physician, in 
the “Morrell Magazine.” He points out 
that employees have reached the place 
in their safety first experience where 
it is unnecessary to force them to seek 
first aid in the face of injury. Older 
employees take an active part in inform- 
ing the younger element in the plant of 
safety measures. 
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INTERNATIONAL Trucks 
... an Important Factor 
in Arizona Packer’s 
Distribution System 


Photo by Underwood & Underwood 


Ten of the eleven International Trucks equipped with refrigerated bodies 
working for the Tovrea Packing Co., Phoenix, Ariz. 


More than a year ago the Tovrea Packing Co., 
Phoenix, Ariz., completely revised its system of 
distribution. Territory had been covered by salesmen 
in coupes followed by truck deliveries. Refrigerated 
trucks manned by salesmen and driver-helpers were 


substituted. 


INTERNATIONAL Trucks have a prominent place in 
this new set-up. Eleven of them are used by the 
Tovrea Packing Company. With their refrigerated 
bodies, they are “travelling coolers” in which the 


meat is kept fresh and clean from the plant to the 


dealer’s store. They make excellent advertisements 
for the Tovrea Company which utilizes the sides of 


the bodies for advertising messages. 


INTERNATIONAL Trucks fit especially well into any 
system of distribution. There are 31 models and 
91 wheelbase lengths available—a wide selection 
from which to choose sizes and types best suited for 
individual needs. The nearby Company-owned 
branch, or International dealer, will give you com- 


plete information. 


INTERNATIONAL HARVESTER COMPANY 


(Incorporated) 


606 So. Michigan Ave. 
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INTERNATIONAL TRUCKS 


Chicago, Illinois 
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PACKER Practice in Ci hotce 


And Ue of Meat Trucks 


meat packing plant with a large 
sales volume annually to several 
thousand customers is no simple task. 


To do this job day after day in all 
kinds of weather—maintaining working 
equipment in first-class condition, re- 
ducing lost truck time to a minimum, 
protecting product from damage by heat 
and cold, and holding down delivery and 
distribution expense—requires ability to 
organize and supervise. That is why 
many packers have trained truck super- 
intendents. 


[D ‘mest packing the output of a 


Delivery Costs in Meat Price 


Delivery expense must be figured in 
the meat price. But it adds nothing to 
appearance or quality of products. 

When delivery costs are high they 
place a handicap on merchandising. 
When they are reduced, the saving gen- 
erally can be added to the profit side of 
the ledger. Efficient distribution, there- 
fore, is a matter of considerable im- 
portance both to volume and profit. 

The following information has been 
compiled by THE NATIONAL PROVI- 
SIONER from its packer truck surveys 
for the benefit of packers studying meat 
distribution methods and costs. It is 
useful for comparative purposes. While 
one packer’s practices are of little value 
to another for checking purposes unless 
conditions are similar and influencing 
factors known, yet a fairly accurate 
picture can be obtained when experi- 
ences and practices of a sufficiently large 
number are averaged. 

Trucks with a capacity of 1 to 1% 
tons are used to a greater extent than 
any other size by packers doing an 


average business of 1 to 5 million dol- 
lars annually, the survey shows. 


Packers’ Truck Sizes 


In 45 fleets in this volume class studied 
by THE NATIONAL PROVISIONER, more 
than 55 per cent of the vehicles in use 
are of 1 to 1% tons capacity. And the 
trend appears to be definitely toward 
the use of lighter vehicles. Thirty-five 
per cent of the packers interviewed said 
they will use greater numbers of 1 to 
1%-ton trucks, Twenty-two per cent said 
they will buy in future more vehicles in 
the 2 to 5-ton class. 

Summarizing the totals, there are 862 
trucks in these 45 fleets—an average 
of a little over 19 trucks per fleet, and 
198 salesmen’s cars, or an average of 
between 4 and 5 cars per fleet. 


Use of Smaller Units 


Of the 862 trucks, 85—less than 10 per 
cent—have a capacity of 1 ton or less; 
481, or 55 per cent, have a capacity of 
1 to 1% tons; and 292, or 33 per cent, 
have a capacity of 2 to 5 tons. In these 
45 fleets, there were only 4 trucks with 
a capacity of over 5 tons. 


On this basis, therefore, it seems ac- 
curate to say that a large percentage 
of the volume delivered by packers with 
sales of 1 to 5 million dollars annually 
is in trucks with capacities of 1 to 5 tons. 

It might be assumed that the larger 
trucks would pile up the greatest annual 
mileage, inasmuch as they are more 
frequently used on long routes in inter- 
urban service. However, in only one of 
the 45 fleets was it found that trucks 
with a capacity of 5 tons or more are 
operated 20,000 to 40,000 miles per year. 


On the other hand, 13 packers inter- 
viewed regularly operate some of their 
smaller trucks 40,000 miles or more 
yearly. Two packers reported some of 
their trucks under 1-ton capacity in this 
class. Three said they operate trucks of 
1 to 1%-ton capacity 40,000 or more 
miles per year, and eight showed rec- 
ords of 2 to 5-ton trucks traveling this 
distance yearly. While 25 packers in 
the group regularly operate smaller 
trucks from 20,000 to 40,000 miles per 
year, the larger percentage of the 862 
trucks, average between 10,000 and 
20,000 miles yearly. 


Packers’ Truck Mileage 


Average annual mileage per truck in 
meat distribution service has increased 
considerably during the past few years. 
A number of factors are responsible. 
One of these is the extension of hard 
roads. Another is the great improve- 
ment in truck design and construction, 
making possible faster and safer driv- 
ing. Every packer is familiar with the 
manner in which hard roads and better 
trucks have enabled him to speed up 
service and reduce distribution expense. 


There was found to be a considerable 
spread in average mileage records for 
the same size of vehicles in the service of 
various meat concerns, and in the num- 
ber of vehicles required to deliver ap- 
proximately the same volume of product. 


Truck Check-Up Needed 


Allowing for various influencing fac- 
tors—including density of population, 
sales territories covered, length of 
routes, etc.—the only way to account for 
the apparently better delivery efficiency 
secured by some plants is that delivery 
supervision is better in some instances 
than in others. 

That some packers are delivering 
product at unit costs considerably below 
those of other packers operating under 
comparable conditions suggests that 
there are savings possibilities not being 
realized. 

Accurate delivery information, data 





EACH UNIT SERVES 60 TO 75 CUSTOMERS PER DAY 


Trucks with capacity of less than one ton are efficient for local delivery of sausage and ready-to-serve products. These new units, 

recently placed in service by the Royalist Provision Co., Philadelphia, Pa., have a capacity of 1,000 lbs. each. Bodies are insulated 

with 4 in. of Dry-Zero Sealpad in roofs and 2% in. in sides and ends; 21 in. of cork in floors. Dimensions are: length, 9 ft.; width, 
5 ft. 6 in.; height, 5 ft. Each body is mounted on Dodge chassis. 
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and costs are not available in many 
plants. In some cases it is apparent that 
no one is particularly interested in cost 
of distribution or in reducing it. Ter- 
ritory and routes are not studied to cut 
number of trucks in“use and mileage 
to a minimum, or to equally distribute 
the delivery burden among these ve- 
hicles. 

Expenses and results are not always 
known, and hence can not be checked 
to determine where waste and loss can 
be reduced and efficiency increased. Pos- 
sibilities for savings in meat distribution 
cost deserve more consideration than 
many packers are giving to this subject. 

It might be expected that trucks with 
a capacity under 1 ton would be used 
principally for local deliveries, and this 
is true in the 45 fleets studied. In no 
instance was it found that these small 
trucks are used in interurban service. 


City and Interurban Service 


On the other hand, the 1 to 1%-ton 
truck is popular for both city and inter- 
urban deliveries, and the 2 to 5-ton truck 
is used more generally for city work 
than might be expected. Twenty-eight 
packers use some 1 to 1%4-ton trucks in 
interurban service. Fourteen packers 
reported they use 2 to 5-ton trucks for 
city deliveries. In many cases both 1 to 
1%-ton and 2 to 5-ton trucks in the same 
fleet are used in both city and interurban 
service. 

If the data collected among these 45 
truck fleets is typical of the country as 
a whole, then the 1 to 144-ton truck is 
the most popular with packers with sales 
of 1 to 5 million dollars annually, and 
can be adapted most economically and 
conveniently to the various distribution 
problems of packers in this class. 

Trailers are being used by packers for 
heavy loads on long routes. Semi-trailers 
are growing in popularity. These are 
operated as much as 40,000 miles yearly 
in some instances. In fact, it was more 
common to find semi-trailers operated 
over long distances each year than oper- 
ated only 20,000 miles or less annually. 
Usually these semi-trailer units are 
operated over regular routes. 


Use of Refrigerated Trucks 


Twenty-seven of the 45 companies re- 
ported they plan to increase the number 
of insulated and refrigerated trucks in 
service. Of the 862 trucks in these 45 
fleets, 404 are equipped with insulated 
bodies. Provisions for cooling product 
in transit are provided in 328 of these 
insulated bodies. Refrigerated trucks 
are used in both city and interurban 
service, but about twice as many are 
used for long-distance hauling as for 
city delivery. 

Ice and salt, solid carbon dioxide and 
mechanical units provide the refrigera- 
tion in these 328 trucks. The tendency 
in many instances seems to be to deter- 
mine the refrigerating method to be used 
by cost of operation rather than by 
temperature and effect on products. The 
result is that cooling is too often done 
with ice and salt. More often than not 
the ice and salt are merely placed in a 


steel container—frequently a barrel— 
placed on the floor of the truck body. 

While such an arrangement may 
serve to justify a packer’s claim that he 
delivers product under refrigeration, 
there sometimes is a question whether 
or not this method really serves the 
need. 


Need More Refrigeration Data 


Few packers using ice and salt to 
refrigerate trucks seemed to be sure 
of the body temperatures thus secured, 
or the uniformity with which the tem- 
perature is held in the various portions 
of the body. There apparently is a need 
for accurate information on the refrig- 
erating efficiency of ice and salt used 
in this manner. 

The difficulty of securing solid carbon 
dioxide in some localities apparently is 
limiting the use of this refrigerant. A 
number of packers also have expressed 
a desire for simple reliable equipment 
with which to closely control tempera- 








TRUCK BODY ICE BUNKER 


Use of a cab-over-engine chassis and 
a removable ice bunker are two interest- 
ing features of a refrigerated body re. 
cently built for Emge & Sons, Fort 
Branch, Ind., by the Giffel Body Mfg, 
Co., Terre Haute, Ind. Because of its 
short turning radius and decreased 
length the cab-over-engine chassis js 
becoming increasingly popular in many 
transportation fields. 

The removable ice bunker marks an 
advance over the metal drum or barrel 
container used in bodies where refriger. 
ation is required only during warm 
weather or for an occasional cargo. The 
removable bunker should be more effi- 
cient from a refrigerating standpoint 
and more convenient in use. 

The Emge body is designed for han- 
dling meats. Its load capacity is five 
to six tons. Temperatures between 40 
and 50 degrees are maintained. Four 
inches of Dry-Zero sealpad are used for 
insulation in the roof, sides and ends, 


BACON 


LS. GOVERNMENT INSPECTED EST. 20 


NEW TRUCK BODY HAS REMOVABLE ICE BUNKER 


New device is great improvement over barrels for holding ice to refrigerate a meat 
truck. Temperature of 40 to 50 deg. F. is maintained in this truck, which covers 120 
miles per day, with 40 to 50 stops. 


tures within a truck when solid carbon 
dioxide is the refrigerant. 


Mechanical refrigerating equipment 
which is economical to operate and re- 
liable in service is now available, and 
is receiving more consideration. It will 
undoubtedly be installed in more trucks, 
particularly in the larger sizes in service 
on long routes. 

EDITOR’S NOTE.—This is one of a series of 
articles on packer practice in the use of delivery 
vehicles. The next will discuss better maintenance 
and routing to lower distribution costs. 


DOG FEED INSTITUTE 


American Dog Feed Institute is the 
new name of the organization formerly 
known as the American Dog Food In- 
stitute. Association officials decided at 
a recent meeting in Chicago that the 
word “feed” would make it clear that 
members’ products were intended solely 
for consumption by dogs or other do- 
mesticated animals. 


The floor is insulated with four inches 
of cork. The body is cypress-lined. In- 
side dimensions are: 13 feet, 8 inches 
long; 6 feet, 3 inches wide, and 5 feet, 
5 inches high. The body is on a Reo 
chassis. 

This truck covers about 120 miles per 
day, making from 40 to 50 stops. 


RECIPROCAL TRADE BILL 


The measure to extend for three more 
years the President’s power to make 
reciprocal trade agreements was passed 
by the house of representatives this 
week by a vote of 284 to 100. As ap- 
proved, the chief executive can nego- 
tiate trade agreements with other coun- 
tries without the ultimate approval of 
congress to make them effective. The 
measure now goes to the Senate where 
there will probably be some effort to 
amend it so that the President would 
lose some of his power in making such 
agreements. 
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Watch Your Tire 
Mileage Jump! 


WITH THESE TOUGHER, 
STURDIER TIRES FOR 


MEAT TRUCKS 


Yes, you CAN cut your tire costs and cut 























them plenty. Truck operators everywhere 


have proved it. Hundreds of them. 


Why? Because Goodyear in addition to 
giving you construction features superior to 
those in any other make of tire, gives you a 
tire specially built for the exact type of service 
your trucks perform. 


Just how much increase in mileage can you 
expect? That depends upon the nature of 
your particular operations — the severity of 
service. But you WILL get an increase— 
WILL cut your tire costs— WILL save money. 





Investigate! 
Tene’ a 
GOODSYEAR 







THE GOODYEAR TIRE & RUBBER CO., Inc. 
AKRON, OHIO 


OOD, YEAR 
TRUCK TIRES 
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SELLS MORE BUTTS 


CCORDING to Mr. Robert R. Felder, Sales Manager of The 

Henry Muhs Company, Passaic, New Jersey, “Cellophane” 

transparent wrapping gives three distinct advantages in speeding 
up butt sales: 


1 Increases consumer appeal by making butts visible to shoppers 
through the wrap itself. 





2 Assures sanitary protection. 


3 Allows positive brand identification, thus promoting repeat 
business. 


Additional eye-appeal is given the Muhs smoked butts through the 
use of the Moldart shaping device—which makes an attractively 
rounded butt and applies the “Cellophane” quickly and smoothly. 





DRESSING UP BUTTS 
Our Field Representatives will be glad to offer helpful sug- e O a n pave 
gestions if you’re planning a new package. No obligation. TRADE * OD 
Just write: E. I. du Pont de Nemours & Company, Inc., z 
“Cellophane” Division, Empire State Bldg., New York City. “Cellophane” is the registered trade-mark 
of E. I, du Pont de Nemours & Co., Inc. 
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ADVERTISING 


Aids ‘Dealer 


« 
How Packer Builds Sales 


by Consumer Education 
* 


EAT advertising made as modern 

as stainless steel or air transport, 

by capitalizing on present-day consumer 

interest in vitamins and wholesome food 

quality, was used in a recent advertising 

campaign by the James Henry Packing 
Co., Seattle, Wash. 

Newspaper advertising, contacts with 
dealers, demonstrations, participation 
in food shows and meat cookery pub- 
licity were used in telling the company’s 
message to consumers and in enlisting 
cooperation of retailers. 

Quality—the keynote of the campaign 
—is brought out by showing HOW and 
WHY the company’s products are of high 
quality. The consumer is shown why 
she should buy quality meats; the re- 
tailer is told that he should carry them 
because surveys by the company demon- 
strate the housewife remembers and 
wants a better grade of meat products. 


Quality Emphasized 


Consumer attention is drawn to 
unique features of products, such as 
vitamin D in Sunized sausage, which 
contribute to making them better and 
more wholesome. 

Newspaper advertisements tell the 
housewife that the salt used in Sunized 
vitamin D sausage does not kill taste or 
arouse thirst. She is told it contains 
only fresh, selected meat of the highest 
quality and spices made to the packer’s 
own formula. 

One advertisement used in promoting 
the sale of the vitamin D sausage illus- 
trates a number of types, and stresses 
the fact that they are all readily identi- 
fiable by the name stamped on the side 
of larger sausages or by a tag attached 
to smaller varieties. Wholesomeness is 
also stressed by a statement that the 
product is delivered fresh every morn- 
ing to the meat dealer. 


Enlisting Dealer Aid 


An important step in the campaign 
was that in which a 4-page letter was 
sent out to meat dealers explaining that 
advertising would make it easier for 
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them to sell the Henry company’s prod- 
ucts. The dealer’s attention was called 
to one phase of the campaign in which 
the company publicized the importance 
of the meat retailer to the consumer, 
showing that he is a guardian of health 
with a large investment in the com- 
munity. 

Dealers were asked to cooperate in 
the campaign and display the advertise- 
ments used in it on his counters and 
windows. Some of these were repro- 
duced on inner pages of the letter to 
dealers. The last page of the letter was 
devoted to a communication from a con- 
sumer praising the wholesome qualities 
of the company’s sausage. 

Products featured in the campaign in- 
cluded hams, bacons, vitamin D sausage 
and fresh meats. 


SEASONAL ADVERTISING 


John Morrell & Co., Ottumwa, Ia., 
“went literary” so far as major illustra- 


MERCHANDISING MBAT « 


e News from the meat selling pront Ad Helyas peor meat manufacturers and dealers 





tions used on the twelve sheets of its 
1937 calendar are concerned. Scenes 
were taken from such old masterpieces 
as “Don Quixote,” “Idylls of the King,” 
“David Copperfield,” “Romeo and Ju- 
liet,” and others. Accompanying the 
calendar is a brief description of each 
of these immortal characters and the 
books from which they are taken. On 
each calendar sheet, illustrated in nat- 
ural colors, is one or more seasonal 
Morrell products. January illustrates a 
baked ham ready to serve; February, 
Yorkshire farm butter; March, smoked 
ham for the Easter trade; April, canned 
meats including ox tongue, Vienna sau- 
sage, ham patties, sandwich spread, 
beef and vegetable dinner and corned 
beef hash; May, canned whole ham; 
June, fancy meat loaves; July, canned 
spiced ham and luncheon meat; August, 
sausage and prepared meat specialties; 
September, “Prido” and cake and dough- 
nuts made with this shortening; Oc- 
tober, pork sausage links; November, 
mince meat; and December, parchment 
wrapped ham and bacon. 
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than any other food. 


his problems. 


of Seattle. 


other food. 








Renders a very important service to the community. 

He has put in many years of apprenticeship to learn his trade so that 
you may be served meat properly cut. 

Your MEAT DEALER is the guardian of your health. Through rigid 
city and state inspection, meat has a higher degree of healthfulness 


Quality meats, properly priced, is his never-ending thought. 
Your MEAT DEALER welcomes suggestions; your food problems are 


MEAT DEALERS have an investment of over $2,000,000 in the City 


EAT MORE MEAT 


There is more nutritional food value in meat per dollar than in any 


THE JAMES HENRY PACKING COMPANY, SEATTLE 





AID DEALER IN ADVERTISING CAMPAIGN 
While primarily carrying a message of quality to consumers, this advertising campaign 
of the James Henry Packing Co. also stressed the importance of the retailer. Special 
promotional material was used to explain the campaign to the meat dealer and enlist 
his cooperation. 
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Recorp fresh «Meat Propuction 


IVESTOCK slaughter under federal 
inspection during the first three 
months of the packer fiscal year begin- 
ning November 1, 1936, totaled nearly 
90,000 more cattle, 28,000 more calves, 
500,000 more sheep and 3,800,000 more 
hogs than in the first quarter of the 
previous fiscal year. 

Coupled with this large increase in 
production of major meats were large 
supplies of low priced chickens, turkeys, 
ducks and eggs, offered to the consum- 
ing public during a winter mild in char- 
acter in most large consuming areas. 

When it is considered that almost 
record supplies of beef, veal and lamb 
were moving into consumptive channels 
in competition with fresh pork loins, 
Boston butts and other pork cuts usu- 
ally sold fresh, it is rather surprising 
that pork meats at the end of the first 
quarter of the new fiscal year did not 
show larger accumulation. Only heavy 
consumption of all kinds of meats could 
have absorbed the recent marketings. 

Slaughter of each class of livestock 
during the first quarter of the fiscal 
year 1937 and the fiscal year 1936, 
under federal inspection, was as fol- 
lows: 


First quarter, First quarter, 
fiscal year 1937. fiscal year 1936. 


Number. Number. 
oo eee 2,842,471 2,753,893 
OO errs 1,453,918 1,425,523 
ere ee 4,816,987 4,315,866 
WE 6030040 es 12,492,157 8,724,282 


Federally inspected slaughter of each 
class of livestock during January, 1937 
and January 1936 was as follows: 


Number. Number. 
Jan., 1937. Jan., 1936. 
COMME bcc cacass 867,465 906,099 
CI dace newer 483,552 464,566 
Bere ee 1,700,006 1,540,132 
pO eer ee 3,519,422 3,427,799 


January, 1937, cattle slaughter was the 
fourth largest on record, being exceeded 
only a year ago and in 1918 and 1919, 
while calf slaughter was the largest of 
record for the month. 

Sheep and lamb slaughter was about 
10 per cent larger than in January, 
1936 and was also the largest of record 
for January. Hog slaughter, while 
larger than that of January one and 
two years ago, was one of the smallest 
of record for the month. 

Average January slaughter during 
the years of high buying power, 1925 
to 1929, inclusive, produced approxi- 
mately 240,000,000 lbs. more meat than 
was produced in January, 1937. The 
higher tonnage was accounted for en- 
tirely by pork meats, average January 
hog slaughter in this period being 
1,722,500 head larger than in January, 
1937. Average January cattle slaughter 
in that period was 86,000 head less, calf 
slaughter 92,500 head less and lamb 
slaughter 450,000 head less. 

While consumer buying power 
throughout 1936 and the first month of 
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1937 showed a steady upward trend, 
it did not approach the high level pre- 
vailing during the five years, 1925- 
1929. It would appear, therefore, that 
present production is in fair ratio to 
consumer buying ability which should 
make possible the movement of pork 
meats at price levels in proper relation 
to their put-down costs. 


NO "WINDFALL" INJUNCTION 


Constitutionality of the “windfall” 
tax was upheld by judge Elwood Ham- 
ilton in federal district court at Louis- 
ville, Ky., on February 11. The court 
dismissed cases of the Louisville Pro- 
vision Co., Field Packing Co., Henry 
Fischer Packing Co., Munns Brothers, 
Inc., and Pennyroyal Packing Co., seek- 
ing a permanent injunction restrain- 
ing Seldon R. Glenn, collector of in- 
ternal revenue, from collecting the 
taxes. Approximately $500,000 was in- 
volved. 


Federal district courts elsewhere have 
recently refused injunctive relief from 
collection of the “windfall” tax. At 
Toledo, O., judge George P. Hahn 
denied the Home Packing Co. of Toledo 
and the Zehner Packing Co. of Bellevue 
injunctions to restrain collection of the 
levy. 

In denying the injunction, the court 
held that the tax is constitutional and 
that money on which it is levied is in- 
come within the meaning of the con- 
stitution and its amendments. The 
packers had charged that the tax is a 
direct levy and not an income tax as 
authorized under the sixteenth amend- 
ment. Judge Hahn, however, held that 
“income” is a word of broadest signifi- 
cation and in its primary sense is to be 
contrasted with outgo and expenditure. 


The court pointed out that the “wind- 
fall” law is operative to deny jurisdic- 
tion of the court to grant an injunction 
since it provides that no suit for re- 
straining assessment or collection of the 
tax shall be maintained in any court. 


The court further declared the act 
is not unconstitutional and that the 
packing companies were not entitled to 
an injunction because “compliance with 
the act requires expenditures on their 
part which are uncompensated by the 
act ... this court must assume that the 
tax authorities will seek to enforce the 
act through reasonable regulations and 
only through reasonable demands on 
the taxpayer.” 

Five Texas rice millers have asked 
the U. S. Supreme Court to pass upon 
the constitutionality of the “windfall’’ 
tax. The processors also wish to de- 
termine whether or not federal courts 
are deprived of power to enjoin collec- 
tion of the tax, if unconstitutional, and 
if exceptional circumstances give the 
petitioners a right to injunctive protec- 
tion. 


Petitions of the rice millers for in- 





junctions were refused by the federal 
district court for Western Texas and 
the fifth circuit court of appeals at 
New Orleans, La. Petition to the Su- 
preme Court is for review of the action 
of the circuit court. 


DENY TAX RECOVERY SUITS 


Several suits against the collector of 
internal revenue for the refund of pro- 
cessing taxes paid were dismissed this 
week by judge James H. Wilkerson in 
federal district court at Chicago, on 
the ground that the court lacked juris- 
diction. He ruled, in effect, that con- 
gress had withdrawn the right to sue 
the government for refunds in passing 
the revenue act of 1936, and had estab- 
lished conditions and procedure for 
making refund claims. 

The suits were brought by the Cud- 
ahy Packing Co., Marshall Field & Co., 
Sears Roebuck & Co. and the Morton 
Salt Co. to recover approximately $14, 
000,000. The companies were seeking 
processing taxes paid from November, 
1933 to March, 1935. They were granted 
an injunction on November 23, 1935, 
restraining collection of unpaid and 
future taxes. Unpaid taxes and those 
for subsequent months were paid in 
escrow and later refunded. 

The packing company filed a claim 
for refund of $11,908,915.80 on Novem- 
ber 30, 1935. The commissioner of in- 
ternal revenue rejected this claim, lead- 
ing to the court action. (See THE Na- 
TIONAL PROVISIONER of June 27, 1936, 
page 12.) 

The court ruled in regard to pro- 
visions of the revenue act of 1936 that 
“the sections in question prohibit the 
making of refunds, in pursuance of 
court decisions or otherwise, unless 
there is compliance with the rules there 
stated. One of these conditions is that 
the taxpayer must establish that he had 
borne the burden of such amounts, or 
that he has répaid unconditionally such 
amounts to his vendee who bore the 
burden thereof.” 

In his opinion, judge Wilkerson held 
that even though the court should enter 
a judgment in favor of the companies 
it would have to withhold execution and 
in effect change the suit against the 
collector into one against the govern- 
ment. Since congress had _ already 
denied the right of suit against the 
government, the court stated it had no 
power to perform any effective judicial 
act in the case. 


1936 MEAT CONSUMPTION 


Per capita consumption of federally 
inspected meat in 1936 compared with 
1935 and the 5-year-average are re- 
ported as follows: 


5-yr. 

av. 

1936. Ibs. 1935. Ibs. Ibs. 
fg eee 46.41 41.37 39.87 
Pork ané. Ward. .... 6 .cccecs 43.08 36.52 52.31 
Lamb and mutton......... 5.25 5.49 5.36 
| 94.74 83.38 97.54 
ORR re 6.13 4.92 7.26 
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Making Dried Beef 


A, Western packer wants to diversify 
his line of products and desires infor- 
mation on the curing of beef*hams and 
making dried beef. He writes: 


Editor THE NATIONAL PROVISIONER: 


We should like to make a wider line of products 
and are considering the manufacture of dried 
beef. We would like to have you describe the 
process from the time of stripping the round. 


Production of good dried beef requires 
extra care in selecting and chilling the 
cattle from which it is made. Selected 
cutter cows will furnish the rounds for 
making a quality product. 

Dressed cattle should be handled 
speedily from the killing floor to the 
chill room and should be chilled quickly. 
Carcasses should not remain too long in 
the cooler, as aging will interfere with 
proper curing. It is as important to 
chill beef correctly as it is to chill hogs 
properly to avoid trouble in curing pork. 

The dressed cattle should be cut in a 
refrigerated room. This description 
will cover handling from the point where 
the stripper round has been cut out. 


STRIPPING.—The stripper round in- 
cludes the pieces known as inside and 
outside hams and knuckles. Knuckle is 
separated by cutting through knuckle 
joint from under the round, loosening 
meat around shank bone, and pulling 
knuckle away. Round is then turned 
over and a cut is made a half inch below 
the gam. It is then split along the cen- 
ter down to the bone, dividing it into 
an inside and outside. Excess fat is 
trimmed from the inside and outside 
hams. 


The resulting three pieces are known 
as a beef ham set. The knuckles range 
from 6 to 14 lbs. in weight; outsides, 
from 6 to 14 lbs., and the insides, from 
8 to 19 lbs. Best quality dried beef is 
made from the insides and poorest from 
outsides. The 12-Ib. pieces are con- 
sidered the best weight. 

Use of meat hooks and triers on beef 
ham sets should be avoided. These leave 
tears or openings in which soaking 
water may lodge, resulting in a grey- 
streaked product. 

CURING.—Beef should not be placed 
in cure until the internal temperature 
has reached 34 degs. F. Insides, out- 
sides and knuckles are cured separately. 

Hams are cured in clean, dry vats or 
tierces. Tierces should be tested for 
tightness and lined with cheesecloth be- 
fore filling. Sprinkle the beef cuts 
lightly with salt and pack carefully, so 


that there will be proper circulation of.- 


the pickle. About 286 lbs. of beef is 
packed in a tierce. 


Formula for curing pickle varies in 
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different plants. A good basic formula 
calls for 15 lbs. sugar and 6% lbs. ni- 
trate of soda to 100 gals. of 78 deg. 
salometer salt solution at 35 to 38 degs. 
F. Another good formula is based on a 
78 deg. salometer salt solution contain- 
ing 44 lbs. of sugar and 9 lbs. of nitrate 
of soda per 100 gals. Pickle is chilled 
to 38 degs. F. and 5 to 5% gals. are used 
for each 100 lbs. of meat cured. 

If the product is packed in tierces, the 
tierce is headed up when the meat is well 
covered with the pickle. Where beef 
hams are cured in vats, the meat is kept 
down in the pickle by the use of cross 
slats fastened inside the vats just below 
the top edge. These are slipped out 
when the product is overhauled. 


OVERHAULING.—Overhaul hams 
or roll tierces on the 10th, 25th and 40th 
day in cure. If tierces are used, see that 
they are properly headed up and kept 
full of pickle. If more pickle is needed, 
it should be the same strength as the 
original solution. Overhaul tierces by 
rolling and shaking to separate the cuts 
and move them about in the pickle. 


What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 


Chief among these is the cost 
of shrinkage. 


Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 


This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER 
has compiled a table to assist the 


packer in approximating the cost 
of shrinkage in the production of 


boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In large quantities, 
please write for prices. 

The National Provisioner: 

Old Colony Bldg., Chicago, Il. 


Please send me reprint on ‘How to 
Figure , Shrinkage Cost in Making Boiled 
Tams.’ 


Enclosed find a 10c stamp. 





PRACTICAL POUNTS x 


por the Trade 


If dark spots appear on the meat, they 
are usually the result of packing too 
tightly or using an insufficient amount 
of pickle. Sometimes they result from 
careless overhauling or failure to over- 
haul; sometimes they result from un- 
sanitary handling. 


Time of cure is about 7 days to the 
pound. Heavy insides require 75 to 85 
days; heavy outsides, 65 to 75 days; 
knuckles, 65 to 70 days, and lighter sets, 
10 days less. Knuckles cure most slowly 
because of the covering of skin. 


STORING.—If product is not used at 
cured age, transfer to freezer. Each 
tierce should be inspected to see that 
hoops are tight. Have all hoops re- 
driven if loose and use hoop fasteners 
after they have been redriven. Be sure 
that each tierce is full of pickle. Beef 
hams may be frozen before or after cur- 
ing, but it is not considered good prac- 
tice to freeze, cure and then refreeze. 


EDITOR’S NOTE.—Soaking, smoking and dry- 
ing of beef hams will be described in the next 
article in this series. 


RECLAIMING SECOND SALT 


Should excess salt from D.S. meats be 
saved and used in making brine? A 
Southern packer writes: 


Editor THE NATIONAL PROVISIONER: 

Is it good practice to save the salt which is 
knocked off D.S. meats and use it in making a 
leaching brine? 


If salt is properly and economically 
used there should be little salt to save in 
small or medium-scale dry salt opera- 
tions. Of course, considerable quanti- 
ties of salt are wasted in some dry salt 
cellars, whereas in others the salt is 
used efficiently. 


Second salt has a coating of grease 
from the fat meat on which it was used. 
Unless the curing foreman has had ex- 
perience in reclaiming such salt it is not 
advisable to save it for making brine. 
It is always risky to use it on fat backs 
or other fat cuts. 


If second. salt is saved in a strictly 
sanitary manner, it might be used in 
carlot shipments of D.S. meats. In gen- 
eral, however, it is believed that the 
small curer will be better off if he uses 
his salt as needed in the original cure— 
but not wastefully—and then makes no 
effort to use it further on edible 
products. 


GOOD MEN AND GOOD JOBS 


Watch the Classified ad. page for 
good men or for good jobs. 
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a Superior sucar 


for use in the 


CURING of MEAT 


oa 6 


Cerelose (Dextrose Sugar) 


speeds up the development of the color 


in meat. The presence of Cerelose, by 


preventing oxidation, keeps the color 
stable and more presentable. 

You will find Cerelose especially 
beneficial in all wet pickle cures and 
in all types of sausage. 


for further information write: 


CORN PRODUCTS SALES COMPANY 


17 BATTERY PLACE NEW YORK CITY 


CERELOSE 


(PURE REFINED DEXTROSE SUGAR) 
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Personal Check-up Valuable 
In Improving Sales Methods 


By a PACKER SALESMAN 


T THE start of this new year would 

it not be a good idea for every 
packer salesman to include among his 
resolutions one to do a better job of 
selling in 1937—to move a larger ton- 
nage at a better average margin of 
profit? 

Few of us are such good salesmen we 
could not be better. Perhaps we do what 
we consider a good job. The boss may 
even be satisfied with our efforts and 
give us a verbal pat on the back once 
in awhile. But if we really are conscien- 
tious and are thinking of our own inter- 
ests, as well as those of the firm, we will 
refuse to consider past results—no mat- 
ter how good they may have been—as 
our standard of accomplishment. 


Plant Check-up 


Production men in our firm have been 
making an appraisal of the plant, going 
over it from cellar to garret. 

Buildings and equipment have been 
examined in detail for defects and 
needed repairs. Floor plans have been 
studied carefully with a view to mak- 
ing changes that will speed up opera- 
tions and reduce handling costs. New 
developments in equipment and methods 
have been checked and rechecked for 
cost-cutting and quality-improving pos- 
sibilities. Manufacturing and process- 
ing operations are being overhauled in 
detail. Rule-of-thumb methods, wher- 
ever found, are being discarded and re- 
placed with scientifically sound prac- 
tices. 

This plant housecleaning—if it may 
be termed such—is an annual event. 
No meat packing plant ever became so 
efficient, our executives believe, that 
there is no room for improvement. 


Why Not Sales Check-up? 


This attitude toward production is 
largely responsible, I believe, for the 
enviable reputation for high quality 
products our firm has built up, the high 
regard in which it is held by competitors 
and retailers, and the unusual success 
it has enjoyed in a highly competitive 
territory. 

If an annual check-up of a meat pack- 
ing plant is worth while, would it not be 
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reasonable to assume that the packer 
salesman might materially increase his 
effectiveness by a personal check-up to 
discover his shortcomings and reveal 
practices—or lack of them—that are 
cramping his style? 

I think so. The packer salesman who 
will honestly study his efforts and 
methods—his attitude toward sales, 
customers and prospective customers, 
his possibilities and his results, his suc- 
cesses and failures and the reasons for 
them—no doubt will find much cause to 
consider overhauling of his selling pro- 
cedure. 


What Check-up Showed 


For example: A check-up of my 1936 
sales reveals that slightly more than 
53 per cent of my volume was of lower 
profit items. I failed to sell the list. It 
looks very much as though on many 
occasions I took what business was 
handed to me, and failed to sell products 
that could have been turned over profit- 
ably and probably were purchased from 
a competitor. 

My average order was only fair. It 
should have been at least $1.50 or $2.00 
greater. If I had increased my average 
sale $1.12 I would have been at the head 
of our sales force in dollar volume. 


Average number of calls each week 
was below what I am capable of mak- 
ing. The result was that I was barely 
able to maintain the number of cus- 
tomers with which I started on January 
1, 1936. I should have added at least 
one new customer each week last year. 

Customer turnover was greater than 
there was any need for, considering 
consumer demand for our products. I 
assumed that our firm is so well known 
there was no need to keep it sold to 
retailers. 


Methods That Lost Sales 


I made more price concessions than 
should ‘have been necessary—lazy sell- 
ing. My firm should have had more 
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profit than it received on my volume of 
sales, 

My percentage of sales to calls was 
good, because I did not call regularly 
on as many prospects as I should have. 
My total result would have been better 
if my ratio of sales to calls had been 
smaller. 

Very few of my customers rely on me 
for advice, suggestions and information 
on retail meat merchandising. I have 
not taken pains to sell myself as a trade 
adviser, and to seek to tie retailers to 
me by making myself valuable to them. 

I passed up possibilities for increas- 
ing sales of my firm’s products by neg- 
lecting to see that our window displays 
and store advertising matter were more 
generally used. 


Sales and Possibilities 


A salesman’s inventory of himself 
should not be to prove anything, but 
merely to bring to mind the many things 
that enter into the make-up of a high- 
ranking man. 

The first step toward selling improve- 
ment is to know in what respects one is 
weak. Unless we have the facts it is 
difficult to know where to start on the 
improving process. Besides, it is good 
disciplinary exercise to rate one’s self 
on possibilities and results—it helps 
to keep us from becoming too cocky and 
self-satisfied. 

Perhaps our greatest fault has been 
that we rate ourselves on our volume. 
The man who turns in a small volume, 
but gets more than his share of the 
business in his territory, does a much 
better selling job than he who sells a 
large volume which is only a small per- 
centage of what he should have sold. 

Let’s reverse our thinking in 1937. 
Let’s think less about the sales we make 
and worry more about sales we are not 
getting but should have. If we do this 
I think we will be surprised at the re- 
sults. 


CULTIVATE THE CLERKS 


It pays to cultivate retail store per- 


sonnel. High-hatting clerks gets one 
nowhere, and may increase the sales- 
man’s selling difficulties or cause him to 
lose a good account, 

Despite packaging, identifying and 
advertising to build consumer demand 
and good will, many housewives are 
easily influenced by recommendations of 
clerks who wait on them. Having the 
clerks on the salesman’s side, therefore, 
is good business. They could easily 
cause much damage to sales of a prod- 
uct the salesman for which they dislike. 














Put pork in your chill room and 
while holding temperature and hu- 
midity to correct levels you can 
speed up the air circulation to the 
exact rate at which Mr. Hog cools 
and firms best. Take out the pork 
and put in beef, and with the same 
York unit you can regulate the con- 
ditions for ##, tuning the air circu- 
lation to the exact rate needed to 
firm the beef and keep mold from 
starting. 





You'll Find a York Coil Type, or Spray Type 
Air Conditioner Invaluable 


The York Coil Type (see upper illustra- 
tion) can be installed with, or without 
ducts. It insures uniform and continuous 
air distribution, independent of cooling 
requirements. It also eliminates dripping 
overhead coils. Furnished with patented 
float control of either high or low pres- 
sure type which gives accurate and auto- 
matic regulation of refrigerant. Where 
brine or cold water is used as the 
refrigerant, special coils and headers, 
designed to insure minimum power re- 
quirements for pumping, are furnished. 

TheYork SprayType (lower illustration) 
uses little head room. Doesn’t have to be 


and 


shut down for defrosting. Fan gives front, 
back or top air delivery. Fan speed is 
adjustable making the unit applicable to 
duct systems. Unit is protected against 
corrosion—welded tank steel casings, 
hot dip galvanized—stainless steel 
eliminators, fan wheels and scrolls — 
cadmium plated fan shafts. 

Take your air conditioning and refrig- 
erating problems to your nearest York 
Headquarters Branch. There is one near 
you. They are located in every important 
center of demand. York Ice Machinery 
Corporation, York, Pennsylvania. Head- 
quarters Branches throughout the World. 


YOR KK Lhuibisp Mchanisal oling since 68s 


AIR CONDITION REFRIGERATION 
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Savings in Icing Costs Using 
Bunkers of New Design 


N THE September 19, 1936, issue of 

THE NATIONAL PROVISIONER, refer- 
ence was made to refrigerator cars of 
new design being tried out by the Cana- 
dian Pacific Railways. 

A bulletin issued recently by the 
Biological Board of Canada gives inter- 
esting details of tests made on these 
cars. Cooling units in each car consist 
of eight overhead bunkers, each 3% ft. 
wide, 9 ft. long and 9 in. deep. These 
are arranged so that the corrugated 
bottoms, forming ceiling of car, slope 
laterally in order that condensation 
formed on them will be conducted to 
gutters arranged along sides. 

Each bunker has its own hatch in 
roof and a 1-in. drain leads from its 
lowest point. Wooden strips, 2 in. by 2 
in., are secured vertically to the four 
walls of the car to prevent load from 
coming in contact with tanks and cut- 
ting off air circulation. Floor racks are 
also employed. These are arranged with 
stringers placed crosswise of car to pro- 
vide free channels for air circulation. 


increase Car Capacity 


Outside dimensions of cars are ap- 
proximately those of the standard re- 
frigerator car, but elimination of end 
tanks adds about 5 ft. to inside loading 
space. It is estimated present load ca- 
pacity could be increased 20 per cent 
or more for products where bulk or air 
circulation are factors controlling the 
load. 

Head room is slightly reduced in the 
new cars by the roof tanks and under- 
slung meat racks, but this was found 
relatively unimportant, except for in- 
convenience of handling such products 
as quarters of beef, since improved air 
circulation obtained permits higher 
loads than is usual with end bunker 
cars. 


Numerous tests have been made of 
these cars for transporting perishable 
food products, including fresh meats, 
fish and fruits. In one such test ar- 
rangements were made at Winnipeg for 
two carloads of fresh beef to be shipped 
to Montreal, with the particular object 
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of having a control car for comparative 
purposes. 


Less Ice and Salt 


Experimental car was loaded with 
21,300 lbs., while the standard control 
car with end bunkers was loaded with 
21,900 lbs. Resistance thermometers 
were distributed throughout the loads 
in both cars, and cars were attached 
one at each end of a caboose containing 
the temperature indicating instruments. 

Both cars had been iced the day prior 
to loading and were re-iced day after 
loading, end bunker car with 11 per 
cent salt-ice mixture and roof bunker 
car with a 6.5 per cent mixture on both 
occasions. Both cars left the yards, 
therefore, with bunkers filled to capac- 
ity. 

During the journey from Winnipeg to 
Montreal the end bunker car was re- 
iced three times, using in all 4,000 lbs. of 
ice and 480 lbs. of salt. The roof bunker 
car was re-iced but once, requiring 1,600 
Ibs. of ice and 200 lbs. of salt. There 
was a good reserve of ice in both cars 
when they arrived at their destination. 

Significant observations of this test 
were: 


Test Results 


1.—Spread in temperature between 
warmest and coldest points in the two 
cars, which ranged from 16 degs. Fahr. 
to 7 degs. in the end bunker car and only 
from 4 to 2 degrees in the roof bunker 
car. 


2.—Comparatively slow rate of cool- 
ing of end bunker car. 





REFRIGERATION x 


and @ix Conditioning 


It required over 48 hours after time 
records were commenced before tem- 
perature at warmest point in end bunker 
car was reduced below 40 degs. Fahr. 
in spite of the fact that coldest point 
was uncomfortably close to freezing 
point of beef during this time. 

In roof bunker car, on the other hand, 
it required less than 24 hours to re- 
duce temperature of warmest point be- 
low 40 degs. Fahr. Coldest point was 
then still above 37 degs., indicating that 
had it been desired a more concentrated 
brine could have been used to reduce 
both temperatures more rapidly and to 
a lower level without danger of freezing 
the meat. 


3.—Frequency of re-icing. 


Ice and Salt Savings 


Although it is difficult to estimate 
what saving in ice and salt can be made 
by use of cars with overhead bunkers, 
results of this comparative trip indi- 
cates it would be considerable, particu- 
larly in extremely warm weather. 

It may be pointed out that saving is 
merely due to utilization of what may be 
termed a waste product. With end 
bunker car a trip is ended with bunkers 
practically full of cooling mixture, 
which is ordinarily wasted. With the 
roof bunker car it is wasteful to end a 
trip with more than a resonable reserve, 
since cooling of all parts of the car pro- 
ceeds as long as there is any ice remain- 
ing in the tanks. 

A comparison of the performances of 
the above two cars would not be com- 
plete without mentioning an incident 


WINNIPEG TO MONTREAL 
July 24 to 28, 1936 


Canadian Pacific 289,999 

Roof Tank Car, 164 quarters 
Beef, 21,300 lbs - pre-iced 
with 8000 lbs ice & 800 lbs 
of salt - 3 1936 


door 


-10 - 1-7 = Meat temps. 
did not differ more than 
0.3° during entire trip. 


Canadian Pacific 289,379 
End Tank Car - Beef & Lambs 
21,900 lbs = pre-iced with 
8100 lbs of ice,and 960 lbs 
of salt -3 


door | rear 


TEST ON ROOF BUNKER AND END BUNKER CARS 


Lower and more uniform temperatures were obtained in the roof bunker car with 
consumption of considerably less ice and salt. 
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NOW BRINE MAKING CAN BE AS 


AS OTHER PACKING PLANT OPERATIONS 


Two Lixate installations of the 
Weil Packing Co., Evansville, In- 
diana. The one on the left is used 
for pickling. That on the right re- 
saturates spray brine. 


|e INDUSTRIAL OPERATIONS can match the operating 
economy of the modern meat packing plant. In a business 
where efficiency is a habit, where costs are constantly being 
whittled down, one operation made little or no progress. This 
was brine production. It is an International policy to help all 
users of salt use it better or at lower cost. The International 
Salt Research Laboratory studied brine making in packing 
plants. From these studies a new and better way to make brine 
was created. It is known as the Lixate Process. 

Here is a brine making process that saves money in four dif- 
ferent ways. It saves in the cost of handling salt, in the cost of 
making brine, in costs of handling brine—and in the amount of 
salt used. Economical rock salt is fed by gravity to the Lixator. 
Salt is dissolved automatically, becoming fully saturated brine 





which is automatically filtered to be brilliantly, crystal clear. 
Brine flows to a storage tank from which it is pumped or piped 
by gravity to any part of the plant. 

Here are savings which any plant superintendent, any execu- 
tive can see. You save, with the Lixate Process, practically all 
of the present labor costs for making brine, once the salt is in 
the hopper. In addition, you use less salt! There is no waste. 
Lixate users report savings of as much as 20% in amount of 
salt required for the same amount of brine. 

The Lixate Process has never failed to make these important 
savings wherever it has been installed. Look into it now. Write 
for the Lixate Book. You are under no obligation of course, if 
you ask to have a Lixate Engineer call and see how you can cut 
down your brine production costs. 


INTERNATIONAL SALT COMPANY, INC. 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 


SALES OFFICES: Buffalo, N. Y. ¢ Philadelphia, Pa. Boston, Mass. * Baltimore, Md. © Pittsburgh, Pa. * Newark, N. J. 
$< New York, N. Y. ¢ Richmond, Va. * Atlanta, Ga. « New Orleans, La. © Cincinnati, Ohio « St. Louis, Mo. © REFINERIES: zt 
Watkins Glen, N.Y. © Ludlowville, N.Y. Avery Island, La. * MINES: Retsof, N.Y. © Detroit, Mich. © Avery Island, La. 
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which was the direct result of the uni- 
formly low temperature found in the 
roof-tank car. Soon after the door of 
this car was opened, condensed moisture 
commenced to appear on the meat and 
racks, and these very soon became quite 
wet. 


Condensation Problem 


This was obviously objectionable, for 
it not only rendered the meat unsightly 
and difficult to handle, but it would also 
prémote growth of moulds and bacteria. 
Condensation is seldom enceuntered in 
the end bunker cars, the explanation 
being that inrushing warm air strikes 
warmest portion of load where tempera- 
ture is above the dew point of the air 
that actually strikes the cold surfaces. 
It is reasonable to assume that if the 
load in the roof-tank car were main- 
tained at this higher temperature, the 
condensation could be avoided. 

The difference in the case of the roof- 
tank car would be that all the meat in 
the car would be at about one tempera- 
ture rather than just the upper portions 
of each quarter. Obviously, however, 
if the higher temperature is permissible 
at portions of a quarter of beef, it is 
permissible for the entire joint, and 
this higher temperature can be more 
economically maintained in the roof 
bunker car than in the ordinary car as 
is shown by the test data. 


Design Changes Suggested 


On the other hand, if the lower tem- 
peratures are necessary for an improved 
product, then the end bunker car is 
evidently unsatisfactory, because lower 
temperatures than were obtained in this 
test at the doorways cannot be main- 
tained without danger of actually freez- 
ing some portion of the load. Irrespec- 
tive of the methods of cooling used in 
the car, if lower temperatures are de- 
manded, the present technique of un- 
loading must be modified if condensation 
is to be avoided. Condensation is purely 
a result of temperature and humidity 
effects, and to obviate it the cooled prod- 
uct must travel in either cooled or de- 
humidified (dried) air on its way to the 
storage rooms. 

It would appear, therefore, that the 
condensation encountered in the new 
experimental car cannot be used as an 





argument to disfavor the principle of 
overhead cooling. The many advantages 
shown by the above tests mark the ex- 
perimental car as distinctly successful. 
It is true various difficulties were en- 
countered in the trips, but these were 
never serious, and can be overcome by 
design changes. 

Improvements suggested as an out- 
come of these tests are: 

1.—Re-designing of ceiling construc- 
tion so as to provide for circulation of 
air completely around tanks, thus 
greatly increasing the cooling area, with 
consequent speeding up of rate of cool- 
ing. 

2.—A new form. of meat rack, so de- 
signed that condensation forming on it 
will be conducted to side gutters pro- 
vided for bunkers. 

3.—Use of light alloys in structural 
members of car to reduce tare weight, 
and possible use of aluminum foil as in- 
sulation for same reason and to reduce 
odors which often result from the use of 
hair felt when not adequately protected 
against moisture. 


4.—Use of metal sheeting, both inside 
and out, to increase space allowable for 
insulation, and permit highly polished 
surfaces to minimize absorption and 
radiation effects. 


PIPE INSULATION 


Losses through uncovered brine and 
ammonia pipes are very high. Wherever 
frost appears on an outside line it 
represents a continuous loss. 

All pipe lines carrying brine or am- 
monia should be insulated, and care 
should be taken to see the insulation is 
properly applied. Rotten, sagging and 
water-soaked insulation is of little 
value. It not only spoils the appearance 
of what might otherwise be a neat de- 
partment, but heat losses through it 
may approximate, if not equal, those 
through a bare pipe. 

Efficient application of insulation on 
pipes and fittings requires the services 
of someone familiar with the needs. In- 
sulation properly applied will last for 
years. Good work is expensive, but re- 
turns a high rate of interest in the in- 
creased refrigerating capacity secured. 
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REFRIGERATION NOTES 


Food Lockers, Inc., Marshalltown, Ia., 
has been incorporated with $20,000 capi- 
tal by D. B. Kleibenstein, G. F. Shortess 
and H. M. Shortess. 

Weliborn Cold Storage Plant of Well- 
born, Fla., recently opened a meat cur- 
ing department. 

Fourth story will be added cold stor- 
age warehouse of Summerland Coopera- 
tive, Summerland, B. C. 

A 250-locker storage plant is being in- 
stalled at the Farmers Cooperative 
Creamery, Dolliver, Ia. 

Algona Ice Cream & Candy Factory, 
Algona, Ia. opened a 300-unit cold stor- 
age locker plant on February 9. 

Crystal Ice & Storage Co., Portland, 
Ore., plans extensive remodeling. 

Railways Ice Co. has added 84 cold 
storage lockers to its Alva, Okla., plant. 

F. D. McLain & Co., Pharr, Tex., con- 
templates construction of cold storage 
plant. 


LIFE OF UNIT COOLERS 


Stainless steel is generally recognized 
by packers as the most economical and 
satisfactory material for viscera con- 
veyor pans, meat and offal tables and 
other equipment requiring thorough 
daily cleaning and subject to corrosion. 
The transition from black iron is famil- 
iar to everyone. It was a step-by-step 
process over a number of years, during 
which various other materials had their 
day and were discarded on the evidence 
found on cost sheets. That stainless 
steel is today in such wide and growing 
use in the meat industry is due solely to 
the ease with which it may be kept clean 
and sanitary and to the fact that, while 
first cost is greater, it is more econom- 
ical over a period of years. 

Somewhat the same evolution in the 
use of equipment fabrication materials 
that has occurred in processing and 
manufacturing departments may be ex- 
pected in some refrigerating equipment, 
engineers say, particularly in unit 
coolers. While a high degree of clean- 
liness is not a factor in this instance, 
corrosion is a problem of considerable 
importance. 


The life of a unit cooler and its cost 


LUCE IMANUFACTUR 


LANSING. MICt 
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Every step in the making of UNITED’S B. B. Cork- 
board is a step towards uniformity . . . each sheet 
Block Baked by a patented process of a combina- 
tion of internal and external heating ... and 
manufactured with a scientific precision that 
assures uniformity in density, size, thickness, 
weight and insulating value. Automatically con- 
trolled equipment prevents variations. There are 
no green centers . . . no charred surfaces. You 
get a superior corkboard of greater flexibility, 
strength and insulating efficiency, and far longer 
life, at no higher cost than other corkboards. 
Your inquiry will bring full particulars, without 


obligation. 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


3 SALES OFFICES AND WAREHOUSES: New 
York, Philadelphia, Boston, Baltimore, Chicago, 
Clevel land, Cincinnati, Pittsburgh, Milwaukee, 
Indianapolis, Rock Island, IlL., Buffalo, Taunton, 
Mass., Albany, N. Y., St. Louis, Mo, 








We are interested in receiving data on 





Please have your nearest sales office com- 
5 municate with us. 
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THES YEAR 
GIVE BOTH YOUR PURSE 








AND PRODUCT A BREAK' 
GENUINE 


KOLD:HOLD 


The Ideal Truck Refrigeration 


will save much more than its, cost in a single 


season, completely protect your product in transit, 
and deliver it in the pink of condition. 


For free recommendation, write for data sheet 


and name of nearest Kold-Hold body builder. 


100% SATISFACTORY PERFORMANCE 


OF EVERY INSTALLATION 
GUARANTEED 


KOLD-HOLD MFG. CO. « LANSING, MICH. 


Kold-Hold is fully protected 
by U. S. and Foreign Patents and applications pending. 











THE REASON 


YOU SHOULD CHECK 
INTO 7A£A. 
aa Via 


44 feet from the floor yet 
furnishing comfortable 
















== heat tothe working zone. 


These heating sections are all-cast 
aluminum. In them there are no 
soldered joints—no pressed joints— 
no rolled joints—no unions. It’s a 
sturdy construction that cannot 
bend out of shape and will not break. 
Neither can these sections be affect- 
ed by electrolysis. That’s why in 8 
heating seasons there have been no 
failures due to ies or breakdowns. 
eee | oe Grid Unit Heaters 

— equipment to 
oa indefini 


Write for details of this different 
unit heater. 


THE UNIT HEATER & COOLER CO. 
WAUSAU, WISCONSIN e Offices in all principal cities 
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depend on the quality of workmanship 
and the kinds of materials used in its 
construction. Heavier material and non- 
corrosive material would increase both 
first cost and service life. And extra 
cost of the longer-lasting machine would 
return a big interest and considerable 
more satisfaction on the investment. 


In this connection it is interesting to 
note that there is developing among 
packers a disposition to give more con- 
sideration to longer unit cooler life by 
specifying heavier construction. One of 
the larger packers is today buying unit 
coolers with casings made of 3/16-in. 
iron, hot galvanized after fabrication, 
and equipped with stainless steel fans 
and eliminators. Naturally, first cost 
of this equipment is greater, but ulti- 
mate cost over a period of years will be 
less, it is estimated, due to considerably 
longer life of units. 


Some unit cooler manufacturers are 
predicting that eventually unit coolers 
with casings, fans and eliminators of 
stainless steel will be in general use, 
and some of them are in position to 
quote on this equipment. 


MODERNIZING POWER PLANT 


First step toward complete moderni- 
zation of the power department and 
generation of power as a by-product of 
the processing steam demand—installa- 
tion of a modern high pressure boiler 
and up-to-date auxiliaries—is being 
taken by the Nuckolls Packing Co., 
Pueblo, Colo. 


This boiler is of the Stirling, 4-drum 
type, with water cooled side walls. It 
is rated at 300 h.p., has been constructed 
for a working pressure of 325 Ibs. and 
is being set high enough to operate at 
from 200 to 250 per cent of normal 
rating when required. This boiler and 
another of similar size and type has been 
planned to later operate bleeder turbines 
from which steam for processing will be 
extracted at 50 to 80 lbs. pressure. Until 
the power generating equipment is in- 
stalled, however, the boiler will be oper- 
ated at 150 Ibs. pressure, same pressure 
older boiler carries. 


Auxiliaries being installed include 


continuous blow-down, spreader type 
stoker equipped with forced draft and 
full automatic combustion control, and 
latest metering devices, including steam 
flow meter, °CO2 recorder, and multi- 
point draft gauge. All coal fired will be 
weighed automatically. 

The new boiler replaces one of two 
older units operated at 150 lbs. pres- 
sure. Other is being retained in use 
for stand-by service, but will also be 
replaced with a ‘high pressure type 
when power generating equipment is 
installed. 

The modernization was engineered 
by Brady, McGillivray and Mulloy, con- 
sulting engineers, Chicago. : 


FINANCIAL NOTES 


Jewel Tea Company, Inc., reports 
net profit of $1,794,101 during 1936, 
equivalent to $6.41 per share of com- 
mon stock. Net profit in 1935 totaled 
$1,536,186, or $5.49 per share. The firm 
increased its retail stores in 1936 by 
about 15 per cent. 


Great Atlantic & Pacific Tea Co. has 
declared an extra dividend of 25 cents 
in addition to quarterly dividend of 
$1.50. A quarterly dividend of $1.75 
has been declared on preferred stock. 
All payments are due February 16, on 
stock of record on February 9. 


Amalgamated Leather Co. has de- 
clared a quarterly dividend of 75 cents 
on 6 per cent cumulative stock, payable 
April 1, to shareholders of record on 
March 19. 

Procter & Gamble has declared a 
quarterly dividend of $1.25 on 5 per 
cent preferred stock, payable March 
15, on stock of record on February 25. 

A semi-annual dividend of $1 per 
share has been declared on stock of 
Compania Swift Internacional, payable 
March 1, to shareholders of record on 
February 15. 

Net profit of Safeway Stores, Inc., 
totaled $4,155,941 for 1936, according to 
a preliminary report of the company. 
This is equal to $4.03 per share on com- 
mon stock and compares with net of 
$3,409,775, or $3.07 per share on com- 
mon in 1935. 


CHAIN ANSWERS FTC 


Denying the charge that it had vio- 
lated the Robinson-Patman act, the 
Great Atlantic & Pacific Tea Co. also 
attacked .the constitutionality of the 
law in its answer this week to the Fed- 
eral Trade Commission’s complaint. The 
company stated that it. had neither 
demanded nor received commissions or 
brokerage in any form since June 19, 
1936, the effective date of the law, from 
the six sellers mentioned in the com- 
plaint. 


The chain admitted receiving non- 
discriminatory discounts available to 
all purchasers on proportionately equal 
terms and accepting advertising allow- 
ances for services rendered to sellers, 
which were accorded all purchasers on 
proportionately equal terms. The com- 
pany asserted it had exercised its right 
to buy on the best terms possible “and 
was in each instance assured that those 
terms were available to others in 
respondent’s situation.” 


The answer made two special de- 
fenses, both attacking the validity of 
the Robinson-Patman act. In the first 
of these the A. & P. charges that sec- 
tion of the law dealing with brokerage 
is unconstitutional because it deprives 
persons of the right to contract in vio- 
lation of Article 1 of the constitution; 
deprives persons of the right to freely 
contract for personal services, and is 
not due process of law in violation of 
the Fifth amendment. 


In its second defense the chain 
charges that Section 2 (b) of the act 
gives the FTC power to prevent dis- 
criminations in prices, services or facili- 
ties without regard to whether the effect 
of such discrimination is to lessen com- 
petition, create monopoly or destroy 
competition. The brief declares that the 
FTC can prevent the doing of that 
which is not unlawful under the act. 


CHAIN STORE SALES 


Safeway Stores, Inc., reports sales 
of $26,261,194 for the first four weeks 
of 1937, a 13.6 per cent increase over 
dollar volume of $23,106,110 for the like 
period in 1936. 





The “C-B” Fastener for overlapping type 
Freezer Door. Simple and Efficient. 








“C-B” Cold Storage Door 


‘“‘The Better Door that Costs No More’’ 


The “C-B” Super Freezer Door is 
used where extremely low temper- 


atures are maintained. 


Door Catalog and price list. 


Supply Corp. 


1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U.S. Yards, Chicago, Ill. 


There is a “C-B” Door designed 
to meet every cold storage need. 


Write for a “C-B” Cold Storage 


The Cincinnati Butchers’ 
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‘Meet a Pal of Mine 


...Last week I thought 
he was after my job!” 


9 HIS is Joe. He’s a Standard Oil Automotive Engineer, and 
a great guy. Last week he walked in and said the boss had 

asked him to check the fleet engines for waste. Naturally, it 

burned me up—me that’s slaved over those cars for years. 

“But what do you know—he called me over while he was 
digging around in the first motor, and showed me what he was 
doing. He had a load of instruments that registered how every 
part of an engine performed. He even checked the exhaust gas. 

“The only job he was after, he said, was to show exactly what 
adjustments were needed to cut down mileage costs and to help 
me make a better showing. There I was thinking I knew how to 
cure everything that ailed a car—but he opened my eyes. The 
first motor we worked on picked up a full two miles to the gallon 
... and I was sold. 

“There won’t be any fuel-hogs rolling out of this garage from 
now on, you bet. It’s sure worth a meal on me.” 

* * * 
That’s the mechanic’s story of Standard Oil Automotive"Engi- 
neering service. Here’s the fleet-owner’s side. . . last year Stand- 
ard Oil engineers made a fuel saving average of 18% fe the fleets 
they worked on. 

Those fleets have the added economy of using Standard Oil 
products specifically designed to give the most for the money 
through product uniformity and ready availability through the 
Middle West. 

Get on the economy side of fleet operation. 
Call the Standard Oil {Indiana} office in 
your territory—and let them cut your costs. 


STANDARD OIL COMPANY 
(Indiana) 
910 South Michigan Avenue * Chicago, Ill. 


AUTOMOTIVE ENGINEERING SERVICE 


Reduces Cost-per-mile. 
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THE ANSWER TO YOUR 
Pork Packing Problems 


will be found in this 360-page book. It is filled from cover 
to cover with practical ways of overcoming difficulties en- 
countered in day-to-day operation of the pork packing 
division of the meat plant. Special emphasis has been 
placed on figuring of tests,and 100 pages of tables showing 
results are included. "Pork Packing’ explains how you can 
apply the results to your operations. Savings in better, more 
efficient operation which can be effected when the lessons 
contained in this volume are applied will pay for the cost 
of the book many times over. 


$65 
POSTPAID 


Foreign: U. S. Funds 
Flexible Leather $1.00 


extra 





Here are the subjects that are discussed: Buying—Killing—Handling 
Fancy Meats—Chilling and Refrigeration—Cutting—Trimming—Cut- 
ting Tests—Making and Converting Pork Cuts—Lard Manufacture— 
Provision Trading Rules—Curing Pork Meats—Soaking and Smoking— 
Packing Fancy Meats—Sausage and Cooked Meats—Rendering In- 
edible Products—Labor and Cost Distribution—and Merchandising. 
Every phase of Pork Packing within the covers of one book! 


Order Now! Book Department 
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Plant Operations 
Pointers for the Superintendent, 
Engineer, Master Mechanic and 

other Operating Executives 





UNIT HEATERS 


Vapor or fog on killing floors and 
in sausage kitchens, wash rooms and 
other locations where steam is used in 
open processing has always been a prob- 
lem in the meat packing plant. 

The vapor may become so dense at 
times as to create dangerous conditions 
by limiting vision. In cold weather, by 
condensing on ceiling, walls and cold 
surfaces, and dripping on product and 
equipment, it causes loss and incon- 
venience every packer would like to 
have eliminated. 


IMPROVES WORKING CONDITIONS 


Suspended type unit heater installed in cat- 
tle dressing room of a small meat packing 
plant. While used primarily to maintain 
comfortable working conditions in cold 
weather, these heaters also keep a room 
clear of fog, and prevent condensation of 
moisture on walls and ceiling. 


Unit heaters are being installed as 
the solution to this fog and condensa- 
tion problem. “These are essentially a 
casing in which is a steam coil, over 
which a fan maintains a current of air. 
The discharge outlet of the heater is 
equipped with air diffusers, so that the 
warm air may be.discharged in any 
direction desired in the room. 

Steam usually is supplied to the 
heaters at from 2 to 5 lbs. pressure, al- 
though in most cases the coils are 
designed for a steam pressure of from 
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100 to as much as 125 lbs. or more. 

In the suspended type heater gener- 
ally used in the meat packing plant 
the motor seldom is more than % h.p., 
so that powér for operation may be 
taken from the lighting circuit. One 
or more heaters may be installed in a 
room, depending on its cubic contents. 
As a rule, the flow of steam to the heat- 
ing coils is controlled manually. 


In the curing vat cleaning room in 
a Chicago plant vapor often became so 
dense that it was impossible to see a 
few feet in any direction. This condi- 
tion was endured for many years, .with 
much inconvenience to the workers. A 
unit heater recently installed has en- 
tirely changed this: situation. No mat- 
ter how dense may be the steam in the 
room, the atmosphere may be cleared 
up within less than one minute by oper- 
ating the unit heater. 

This packer is so pleased with the 
results in this room that he is install- 
ing unit heaters on his killing floors, 
where this condition of vapor and. con- 
densation is even more bothersome. 


Serve Two Purposes 


In addition to eliminating fog and 
condensation, these unit heaters are 
efficient heating mediums. They serve a 
double purpose, therefore, and deserve 
the consideration of packers planning 
new space heating arrangements, 
whether or not vapor is a problem in 
the rooms in question. 


CLEANING BACON HANGERS 


Best way to clean bacon hangers is 
to wash them in a caustic soda solution 
and then rinse them off in very hot 
water. This should be done every time 
they are used, as dirty hangers con- 
taminate and spoil appearance of the 
product. 


Some packing plants do this washing 
in a small galvanized iron chamber 
through which trees, hangers and other 
smokehouse equipment are passed. Here 
they are pressure-sprayed with soda 
ash solution and then transferred to a 
similar room, where they are rinsed 
with hot water. 

Constant cleaning is necessary, and 
even with such methods the prongs on 
the hangers may become rough and 
jagged and require frequent retinning 
or galvanizing. Some packers have 
found it worth while, in spite of the 
extra cost, to equip their bacon hangers 
with very smooth stainless steel prongs. 
The first cost for such equipment is 
higher, but subsequent maintenance 
cost is lower. 


INTER-PLANT TRAFFIC 
The problem of traffic between pack- 


ing plant buildings separated by a rail- 


way spur has been solved in a unique 
way by Geo. A. Hormel & Co. at Aus- 
tin, Minn. When no freight cars are 


on the siding the enclosed bridge shown 
in the illustration is lowered into posi- 
tion to permit trucking and other traf- 
fic between adjoining buildings. When 
freight cars enter the spur the bridge is 
lifted on a structural steel support high 
enough to clear the tops of the cars. 
Fabricated of structural steel, and 
enclosed with corrugated sheet steel to 
permit communication under all weather 
conditions, this bridge is raised and low- 
ered by the simple installation of a 
P&H 3-ton hoist, base mounted inside 
the building to the left. Operated by 
simple push-button controls, the bridge 
may be moved at a moment’s notice. 


BRIDGE BETWEEN BUILDINGS . 


Upper scene shows bridge raised. Lower 
scene shows it lowered. Inset shows electric 
hoist. 


This ingenious arrangement is a strik- 
ing example of the many ways in which 
such hoists are being used in light ele- 
vator service. 


MEAT PLANT BELTS 
By W. F. Schaphorst, M.E. 


Every once in a while we read im- 
possible claims concerning various belts 
used in meat plants, which are doubt- 
less based on enthusiasm rather than 
on facts. For instance, I have heard 
many a salesman say, “My belt pulls 
like a chain.” 

There is no belt in the world that 
pulls like a chain and there never will 
be. The only way in which a belt can 
be made to pull like a chain is to put 
teeth in it, but as soon as teeth are put 
in a belt it is no longer a belt. It then 
becomes a “toothed drive.” This applies 
to all belts regardless of material— 
leather, rubber, cotton, balata and even 
steel. 

All belts slip or creep, regardless of 
material. Chains neither slip nor creep. 
Creep in a belt is unavoidable, because 
all belts are elastic. Creep is an elastic 
property and can be computed in ad- 
vance with positive precision. Creep 
and slip in a chain drive are both im- 
possible. 











THE BEST OF 
HAM BOILERS 


and the best of boiled 
hams go hand in hand 





Type ‘ ‘OE’ , 

Nirosta 
(Stainless) 
Steel 











When you find superior quality boiled hams 
with fine flavor and appetizing appearance, 
undoubtedly you’ll learn that they were 
produced in ADELMANN Ham Boilers! 


The reason is, only ADELMANN offers the 
combined advantages of self-sealing, non- 
tilting cover, and elliptical yielding springs 
with their wide variable pressure. Hams 
cook in their own juice, shrink is definitely 
reduced, flavor and quality are greatly im- 
proved. Operating and maintenance costs 
are minimized. Hams produced with 
ADELMANN Ham Boilers really sell! 


ADELMANN Ham Boilers are made of 
Nirosta (Stainless) Steel, Monel Metal, Cast 
Aluminum and Tinned Steel—the most com- 
plete line available. Liberal trade-in sched- 
ules permit worn or obsolete retainers to 
pay a substantial part of the cost of equip- 
ping with new ADELMANN Ham Boilers— 
“The Kind Your Ham Makers Prefer.” 


Write! 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


Chicago Office: 332 S. Michigan Ave. 
European Repeesentativess R. Ww. ~~} & Lo., 6 Stanley St., Liverpool & 
12 Bow Lane, and New Z jand Repr : Collin 
& Co., Pty. Ted Offices in Principal Cities—C. dian Re ive: C. A. 
Pemberton & Co., Ltd., 189 Church St., Toronte 
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DANGER! 


FLOOD WATERS 
RECEDING 


We Call Attention to and Recommend 
Liberal Use of 


GRIFFITH’S ERADO 


Erado is after him 
Erado will catch him 


Slimes are. by nature, hitch-bikers 


There are molds, slimes and souring bacteria in 
your sausage rooms! Your meat cellars are ill- 
smelling and need scrubbing—deodorizing. 


Use ERADO 


An Approved Germicide 


ERADO—deodorizes as it sterilizes. If sprayed 
on walls and ceilings it kills all forms of molds. 
If you wash ice boxes and coolers with ERADO 
solution it will kill all slime-producing Bacteria. 
It deodorizes and makes the box sweet and clean. 


Mold spores can be killed. Souring bacteria can 


be destroyed in their inception. SPRAY WITH 


ERADO SOLUTION. 


ERADO is a safe friend in your sausage 
rooms. Follow the directions—wash, scrub, 
spray. ERADO is non-poisonous, non-corro- 
sive and harmless to the hands. 


ERADO 


A PRODUCT OF 


THE GRIFFITH 
LABORATORIES 


1415-31 West 37th Street, 


Canadian Factory and Office: 
1 Industrial St., Leaside, Toronto, Ontario 


Chicago, Illinois 


The National Provisioner 
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PROVISIONS AND LARD x 


WEEKLY MARKET 


UTURES market for lard and hog 

products, after scoring some recovery 
from the month’s lows under scattered 
puying and covering, developed weak- 
nesg again at mid-week this week and 
was within striking distance of the low 
point of the downward movement. Com- 
mission houses and packinghouse in- 
terests were persistently on the selling 
side. Although demand was good for a 
time, the extent of the selling unsettled 
speculative longs and the market again 
ran into liquidation, which uncovered 
stop loss orders. 

Houses with foreign connections 
were on the selling side and reports 
circulated that some European interests 
had developed a bearish attitude on fu- 
ture lard values. Undoubtedly the ac- 
tion of the market was mainly a re- 
flection of the steady growth of lard 
stocks and continuance of comparatively 
large Western hog runs. 

It had been anticipated that unsettled 
and colder weather would cut down the 
run of hogs temporarily. Such was not 
the case, however, and with packers 
hedging current make and hogs un- 
steady, the situation presented a more 
bearish aspect. 

There was buying of lard by spread- 
ers who were selling cotton oil because 
of the relative cheapness of lard com- 
pared to oil. However, the demands 
were not as large for lard as they have 
been heretofore. The knowledge that 
the market is carrying a large specula- 
tive load made for more cautiousness in 
some quarters. Indications are that lard 
stocks will continue to increase during 
the current month. 


Much Interest in Stocks 


This phase of the situation appears 
to have attracted more scrutiny lately 
although lard stocks have been increas- 
ing steadily for some weeks. Never- 
theless, it is the fear of large tenders 
on March lard contracts that has 
changed sentiment in some directions, 
at least for the time being. It is gen- 
erally admitted that lard stocks may 
decrease rapidly when hog runs fall off 
seasonally. Some argue, however, that 
if the number of hogs in the country at 
the beginning of January was as large 
as at the same time last year, the 
seasonal decline in receipts might not 
be as great as anticipated. 

Receipts of Hogs at Western packing 
points last week totaled 282,300 head 
compared with 382,300 the previous 
week and 291,200 the same week last 
year. Receipts this week promise to 
be comparatively liberal compared with 
the same week a year ago. 

The average price of hogs at Chicago 
at the outset of the week was 10.15c 
compared with 10.05c the previous week, 
10.65¢ a year ago, 8c two years ago, and 


Week Ending February 13, 1937 


REVIEW 


4.40c three years ago. The top price 
of hogs at Chicago at mid-week was 
10.25c. The average weight of hogs 
received at Chicago was 234 Ibs. 
against 236 lbs. the previous week, 236 
Ibs. a year ago, and 223 lbs. two years 
ago. 


Production of lard in the United 
States in December was officially placed 
at 118,420,000 lbs: against 74,009,000 
Ibs. in December, 1935, and a 5-year 
December average of 134,450,000 Ibs. 


PORK.—Demand was fair at New 
York and the market was steady with 
mess quoted at $31.00 per barrel; 
family, $32.00 per barrel, and fat backs 
$25.00@$28.00 per barrei. 


LARD.—Demand was fair at New 
York but the market was weaker with 
prime western quoted at 12.65@12.75c; 
middle western, 12.55@12.65c; New 
York City in tierces, 12%c@12%c, in 
tubs 13@13%c; refined Continent, 
13%c; South America, 13%@13%c; 
Brazil kegs, 13%c; and compound in 
car lots, 13%, smaller lots, 14c. 


At Chicago, regular lard in round 
lots was quoted at 17%c under March; 
loose lard, 824%c under March, and leaf 
lard at $1.40 under March. 


(See page 44 for later markets.) 


BEEF.—Demand was fair and the 
market rather firm at New York with 
family quoted at $17.50@18.50 per bar- 
rel. 


HOLDING BRITISH MARKET 


American meat packers exporting 
ham and bacon to Great Britain are 
submitting their individual proposals 
to the British government for relief 
from being required to fill their quota 
requirements completely. Packers have 
had to maintain shipments to the 
United Kingdom in spite of recent low 
prices there, because it was feared that 
under-shipment would result in per- 
manent loss of some of the U. S. alloca- 
tion. It is believed that the British 
government will maintain its quota 
system on pork imports during 1937 
in spite of the breakdown of the pigs 
marketing scheme. 


U. S. MEATS TO CANADA 


Dec., 12 mos., 


12 mos., 
1936, 
Ibs. 


1935, 
Ibs. 
22,571 
16,381 
413,895 
7,664 
54,712 
2,701 
60,739 


8. 
83,741 

58,185 
2,818,360 

11,933 

158,190 

1,198 

344,530 


Mutton and lamb.... 
Canned meats 


MEAT AND LARD STOCKS 


Storage stocks on February 1 for the 
country as a whole show an increase 
over those a month earlier, as was in- 
dicated by the stocks at the seven prin- 
cipal markets reported earlier in the 
month. When compared with the five- 
year-average on January 1, frozen 
stocks are nearly double, dry salt stocks 
are less and stocks of pickled meats are 
about 20 million pounds less. Lard 
stocks are nearly double. 


Less pork went into dry salt cure 
during January than in the same 
month a year ago, but more into the 
freezer and in pickle cure. Only about 
half as much pork went into the freezer 
in January as in December and about 
15 million pounds less into cure. 


Stocks on February 1, 1937, with 
comparisons, are reported as follows 
by the U. S. Bureau of Agricultural 
Economics. 


STORAGE STOCKS. 


Feb. 1, '87. Jan. 1, '37. 5-Year Av. 
Ibs, Ibs. Feb. 1—lbs. 
Beef, frozen... i ee 159,493,000 59,899,000 


D.S. in cure.. 44,109,000 39,794,000 47,269,00( 

D.S. cured.... 32,101,000 26,718,000 41,812,00C 

8S.P. in cure. .210,093,000 201,388,000 215,544,000 

S.P. cured... .130,098,000 113,205,000 145,155,00( 
Lamb and Mutton, 

frozen 10,486,000 10,228,000 
Frozen & Cured 

Trim’gs, etc. .131,709,000 132,101,000 
Lard 182,319,000 145,809,000 

Product placed in cure —_- 

an. 





Beef frozen 

Beef placed in cure 
Pork frozen ms 
D.S. pork placed in cure.... 34,997,000 
S.P. pork placed in cure.... 
Lamb & Mutton frozen 



































NOVEMBER LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during November, 1936, with 
comparisons: 

Oct., Nov., 
1936. 1985. 
80,568 58,072 


Nov., 
1936. 
94,748 101,796 40,702 
Storage end of month, 

BE TB. ccccccccccccccve 108,765 
Exports (refined and neu- 

tral), M lbs 
Apparent consumption, 

TE ED. scsosvesceeseces 79,340 


94;748 37,906 


10,536 7,988 


77,080 52,880 


0.60 0.41 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended February 6, 1937, were 
as follows: 


Week Prev. Same 
Feb. 6. week. week '36, 


Cured meats, Ibs..13,056,000 12,801,000 19,036,000 
Fresh meats, Ibs. .45,392,000 49,496,000 47,049,000 
Lard, lbs 1,978,000 1,771,000 1,756,000 
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SAUSAGE oF FINER FLAVOR 
COMES IN NATURAL CASINGS... 


... NATURAL CASINGS oF 
FINER QUALITY 


come from 


SALZMAN CASINGS CORP. 
4021 S, NORMAL AVE., CHICAGO, ILL. 


“Sausage --~- Finer Tasting in Natural Casings ! - 




















I; The Best For Wrapping - - 


Butter Oleomargarine Fish 
Meats Shortening Lard 
Poultry Cheese Celery 


WEST CARROLLTON PARCHMENT CO. 
West Carrollton, Ohio 





Our 41 St Year Serving the Food Industry 





eel 





The National Provisioner 








Hog Cut-Out Results 


ITTLE change in average live hog 
[! prices were evident for the first 
four days of this week and with product 
values in about the same average rela- 
tionship, cut-out values showed some 
improvement. This was attributable to 
the larger hog runs and the consequent 
a reduction in the handling animals. 


Each day of the period more hogs 
arrived than had been expected. This 
wasea depressing factor as fresh pork 
prices worked somewhat lower from 
day to day. As a result, hogs declined 
from the high opening day of the period 
and closed about 25c lower compared 
with last Friday’s prices. 

Choice hogs averaging 190 lbs. and 
up showed little change in price but 
the supply of half finished hogs is in- 
creasing and it was this class that 
carried the bulk of the decline. Heavy 
hogs were scarce. Bulk of 180 to 225 
lb. hogs moved at the close of the period 
at $10.20 to $10.30 with the week’s 
extreme top at $10.40. Heavy hogs sold 
close to the top. Sows were scarce, good 
kinds selling at prices ranging up to 
$9.85. 

The test on this page is worked out 
on the basis of Chicago costs and values 
with representative handling expense 
and by-product credits as applying to 
the local market. Packers should substi- 
tute their own costs and credits for those 
shown. It is desirable that the packer 
know every day how his hogs cut out. 








BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion has reported imports during Jan- 
ary: 


Bacon (including shoulders), cwts 
Hams, cwts. 


Approximate weekly consumption ex 
Liverpool stocks is given below: 
Hams, Lard, 
cwts. tons. 


7,180 186 
7,343 146 
5,770 161 


Bacon, 
cwts. 


ee ae 9,187 
December, 1986 ..........0.. 7,955 
January, 1936 4,871 


MEAT EXPORTS AND IMPORTS 


Nearly 50,000,000 Ibs. more meat was 
imported into the United States during 
the calendar year 1936 than was ex- 
ported. The 1936 imports were nearly 
40,000,000 lbs. higher than those for 
1935. Lard exports during 1936 ex- 
ceeded those of the previous year by 
some 15,000,000 Ibs. 


Pork meats imported were nearly 
four times larger than the small im- 
port of 1935. However, pork exports, 
exclusive of lard, exceeded pork imports 
by more than 26,000,000 lbs. Canned 
beef accounted in large part for the 
excess of meat imports over meat ex- 
ports. 


Imports and exports of meat and lard 
during December, 1936 and for the 12 
months of 1936 compared with the year 


1935 are reported by the U. S. De- 


partment of Agriculture as follows: 


IMPORTS. 


Dec., Jan.-Dec., 
1936. 1936. 
Ibs. Ibs. 


8,977,277 
104,186 


Jan.-Dec., 
1935. 


Ibs. 
8,584,114 
172,598 


1,472,071 
76,262,525 


86,491,308 
609 


0 , 


4 2,181,185 
5 87,764,354 


94,027,002 
12,944,846 


bacon 26,087,850 
Pork, pickled, 
salted, other ... 333,779 2,810,315 
Total pork 41,843,011 
Total beef, 
veal, pork. .7,950,880 135,870,018 


EXPORTS. 
Beef, veal, fresh.. 285,909 
Beef, cured 418,634 

255,538 

960,081 


1,415 
228,414 


Fresh, carcasses. . 
Fresh, loins, other. 
Cumberlands 


152,442 
2,584,792 


Wiltshires’ 16,858 
Hams, shoulders. .2,367,048 
226,589 


467,443 
41,971,113 
4,095, 
10,721,076 
7,936,926 
67,928,875 
2,356,189 


Canned 21, 
Total pork ..... 4,144,741 
Sausage 263,293 
Sausage 
ingredients .... 202,867 
Total all meats.5,570,982 
Lard 


2,116,677 . 
86,794,095 1 
evccescccens 9,472,871 112,168,494 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended February 11, 1937, totaled 206,- 
480 lbs. lard, 162,500 Ibs. bacon. 


Watch Classified page for good men. 





Regular hams 
Picnics 


Fat backs 
Plates and jowls 


P. S. lard, rend, wt 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and misc 


Cost of hogs per cwt 
Condemnation loss 
Handling & overhead 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


Loss per cwt 
Loss per hog 








Per cent 
live 


TOTAL YIELD AND VALUE. ..68.50 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NaTIONAL PROVISIONER DaILy MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Price Value Per cent 
per per cwt. live per 
Ib. alive wt. Ib. 


180-220 lbs. 


18.1 $ 2.53 
12.4 71 
17.0 68 
17.3 1.70 
18.3 2.01 





13.70 
5.40 
4.00 
9.50 
9.70 17.9 
2.00 14.9 
3.00 9.8 
2.50 9.8 
2.20 11.2 

11.60 12.0 

12.3 .20 1.60 12.3 

11.8 385 2.80 11.8 

aie .08 2.00 oats 

42 wees 


17.9 
12.3 
17.0 
16.3 


9.3 .09 
9.8 25 
11.2 24 
12.0 1.42 





$10.68 70.00 


Price 


Value Per cent Price 
Per cwt. live per 
alive. wt. Tb. 


Valne 
per cwt 
alive 





220-260 lbs. 


260-300 Ibs. 
17.6 $ 2.36 
12.3 63 
17.0 68 
15.6 1.40 
17.6 -70 
9.40 14.8 1.39 
5.00 10.8 54 
3.00 9.8 .29 
2.10 11.2 24 
10.70 12.0 1,28 
1.50 12.3 18 
2.70 no. ae 
2.00 eee .08 
ove 42 


13.40 
5.10 
4.00 
9.00 
4.00 





71.00 $10.51 


$10.19 
05 

48 
$10.72 
10.51 


21 
59 
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Ampol Brand amenien Z . _ Polish Ham 


word for it. 


e Try it yourself. v 3 = « 
ff Polish 
B : e 
rada Brand r= (wo) ee Standard Brand 
5 : © 
Drews Ham <a . eS) 7 Polka Brand 


& His Majesty ‘ ; ro ; < - a . 
Mello Brand ‘an < = POLAND | Polo Brand 

e ro as — . e 
O. R. B. Brand Polpen Brand 


_ There's a reason for the instant e 
* popularity of Polish Ham and 
other meat delicacies from 


O R obinson t " RS Poland. They are different-- Proven Brand 


tander--delicious! 


\, Packed under Polish Govern- ¢ 
ment inspection. 


All genuine Poltsh Meat Products P id f P ] d 
ure labeled “Made in Poland” or ri e Oo oO an 


Poelsco Brand NO nef Boiron eee 


* | * 
Poland Ham Warsaw Brand 
































LARGE DANISH CANNERS 


WHO CAN AT COMPETITIVE PRICES GUARANTEE A SUBSTANTIAL SUPPLY OF 


& CO G8 DS bD ee 


MILD CURED COOKED HAMS 


PICNIC HAMS, SALAMI, PATE ve FOIE TRUFFE, AND DELICATESSEN 


SEEK CONNECTIONS IN U. S. 


CORRESPONDENCE INVITED FROM WHOLESALERS (IMPORTERS) ONLY 


WE CURE OUR HAMS BY A SPECIALLY PATENTED METHOD TO INSURE A MILD 
TASTE, A JUICY TEXTURE, AND MINIMUM OF WASTE 


WRITER IS VISITING U. S. IN FEBRUARY. PLEASE WRITE 
BOX No. W-650 MARKED “DANISH CANNERS” 


c/o THE NATIONAL PROVISIONER, 300 MADISON AVENUE, NEW YORK, N. Y. 





The National Provisioner 
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CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


CASH PRICES 


Based on actual carlot trading Thursday, 
February 11, 1937. 


REGULAR HAMS. 


Short Shank 4c over. 


BELLIES. 


(Square cut seedless) 
(S. P. 4c under D. C.) 


Green. 
18% @18% 
18% 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 


OTHER D. 8. MEATS. 
Extra Short Clears.........35-45 
Extra Short Ribs..........35-45 
Regular Plates 
Clear Plates 
Jow! Butts 
Green Square Jowls 
Green Rough Jowls 


OU ccc ciac deceive cesesievinic 12.52%4b 
Prime Steam, loose 11.92%4b 
Refined, boxed, N. Y unquoted 
Neutral, in tierces. 

Leaf 


WATCH YOUR KILLING FATS 


It is important that killing fats 
should go directly to the rendering ket- 
tle. “PorK PAcKING,” The National 
Provisioner’s pork plant book, explains 
why and gives many other important 
details of lard rendering. 


Week Ending February 13, 1937 


FUTURE PRICES 


SATURDAY, FEBRUARY 6, 1937. 


Open. High. Low. Close. 


LARD— 


Mar. ...13.00 13.00 
May ...13.10 13.22% 
June ese 
July ...13.30 13.40 
Sept. ...13.50-42% 13.65 


CLEAR BELLIES— 


12.95 
13.02% 


12.95b 
13.20ax 
13.30n 


13.20 13.40 
13.42%  13.62%ax 


cece aese 16.374%4b 
16.77% 16.72% 16.77% 


MONDAY, FEBRUARY 8, 1937. 


LARD— 


Mar. ...13.02% erxis 
jan . » -18.20-25 13.25 


13.20 
13.42% 


Sept. ...13.65 13.62% 13.65 


CLEAR BELLIES— 


May ...16.40 16.40ax 
July ...16.80 16.80 
TUESDAY, FEBRUARY 9, 1937. 


LARD— 


SE cee: Jeaee Pa ee 
May ...13.15-17% 18.17% 
i a 37% 13.87% 
y .- 3 
13.60 


12.92%4b 
13.17% 
13.25b 
13.374%4b 
13.5744b 


13.12% 
Ju 13.35 
Sept. ...13.60 13.55 


CLEAR BELLIES— 
16.35ax 
16.70 
WEDNESDAY, FEBRUARY 10, 1937. 
LARD— 


Mar. ...12.87% 
— .--13.10-05 


12.87% 
13.10 
13.32% 
Sept. ...13.52% 18.52% 
CLEAR BELLIES— 


May ...16.35 16.35 
July ...16.65 eae 


12.60 12.60 
12.77% 12.7744b 
gone 12.90ax 
13.00  13.02%4-13.00 

138.20 13.20 


16.30ax 
16.65ax 


16.30 

THURSDAY, FEBRUARY 11, 1937. 
LARD— 

Mar. ...12. 12.62% 12.60 

oo 13.00 12.80 

13.22% 18.05 

13.45 13.25 


12.62%ax 
12.92 
13.00n 


13.15-12% 
13.32%4b 


16.30ax 
16.65ax 
FRIDAY, FEBRUARY 12, 1937. 
Holiday, No Market. 


Key: ax, asked; b, bid; n, nominal; —, split. 


FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner from 
Emmanuel Welfling & A. Bloch, 12 Rue La- 
martine, Paris.) 

Paris, January 31, 1937. 

LARD.—Market situation unchanged. 

Good demand at about 800 francs per 
100 kilos, with very few sellers. 


TALLOW.—Paris official quotation 
went up from 340 francs per 100 kilos 
at the end of December to 380 towards 
middle of January and 365 at the end. 
Fine toilet soapmaking tallow 385 per 
100 kilos, and edible grades 410 francs 
per 100 kilos. 


VEGETABLE OILS.—Prices de- 
clined during the month. Quotation at 
close of period for soapmaking grade 
groundnut oil 395 francs per 100 kilos 
naked. Edible 460 to 490. Copra oil 
370 francs per 100 kilos. 


PORK PRODUCTS EXPORTS 


Week Nov.1 
ended 1936 to 
Feb. 8, Feb. 6, 
1936. 937. 


To 


United Kingdom . 
Continent 


BACON AND HAM. 


United Kingdom 
Continent 

Sth. and Ctl. America.... 
West Indies 

B. N. A. Colonies 

Other  spenmeaen 


United Kingdom 
Continent 

Sth. and Ctl. America.... 
West Indies 


TOTAL EXPORTS BY PORTS. 
Bacon and 


From 


New Orleans 
W. St. J 
Halifax 


SUMMARY NOV. 1, 1936 TO FEB. 6, 1937. 


De- 
1936-'37. 1935-'36. Increase. crease. 
Pork, M Ibs.... 43 93 
Bacon and Ham 
27,808 


M Ibs. 39,978 . 
Lard, M Ibs... .83,269 26,988 6,281 


MEAT IMPORTS AT NEW YORK 


For week ended February 6, 1937: 


Point of 
origin. Commodity. 
Argentina—Canned corned beef 
—Beef extract (tins) 
—S. P. pork bellies 
—Cooked hams 
—D. S. pork bellies 
Canada—Smoked bacon 
—Fresh chilled pork 
—Pork sausage 
—s 


Estonia—Cooked hams 
Germany—Smoked sausage 


Hungary—Cooked hams 
—Smoked sausage 


Holland—Cooked hams 
—S. P. 


—Smoked ham 

—Prepared meat (tins) 
Irish Free State—Smoked bacon 
Italy—Smoked sausage 


Lithuania—Fr. frozen pork cuts 
—Cooked hams 
—Smoked bacon 

Poland—Smoked bacon 

—S. P. hams 
—Cooked sausage (tins) 
—Cooked hams 
—Luncheon meat (tins) 
—Cooked pork loins 
Uruguay—S. P. pork cuts 
—Canned corned beef 


CANADIAN BEEF BRANDED 


Sales of branded beef in Canada dur- 
ing December, 1936, totaled 4,066,816 
Ibs.; those for the same month in 1935 
being 2,677,165 lbs. Sales of the first 
or red brand amounted to 1,637,686 lbs.; 
those of the second or blue brand, 
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bhe boss asked... 


“AND Howl” 


“Well,” said the boss. 


1937 West 96th Street + 








“GREATER CAPACITY?” 


replied the superintendent. 
“The Anderson Duo Expeller actually 
produces a greater amount of cracklings 
in any given time than any other type 
of equipment for the same purpose. This 
Expeller is designed to produce 800 to 
1000 Ibs. of pressed cracklings per hour, 
according to the type of material. We 
really need an Anderson Duo Expeller.” 


“Send for an 
Anderson representative.” And so—they 
bought an Anderson Duo Expeller. 


THE V. D. ANDERSON CoO. 





Cleveland, Ohio 


All Steel Construction. 
Delivers finely finished, uniform product in one continu- 
ous operation without use of cage mills, screens or 
elevators. Sizes: 12 h.p. to 100 h.p. 


Handles to 12% grease—25% moisture. Capacities to four tons 
an hour. 





The New 


FRENCH COOKER 


Interests You Because 


IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 

EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Ohio 


““JAY BEE’ 


Grinds meat scrap, 
fish scrap, tankage, 
cracklings, dried 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 
grinding equip- 
ment. 

Practically indestructible, 


Piqua 


Write for grinding facts, prices, terms, etc. 





2,429,130 lbs. For the 12 months of 
1936 there were branded 45,226,775 lbs. 
compared with 39,763,306 Ibs. in 1935. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 


New York, February 10, 1937. 


Japanese fish meal was sold at $55.00 
this week, and supplies are scarce, with 
very little material being offered. There 
is practically no spot Menhaden fish 
scrap available at Chesapeake Bay. 

The market has been very dull in 
cracklings with little interest being 
shown. ; 





RENDERING 


362 West Water St. 


Unequalled in Construction 
Unexcelled in Results 


DUNNING & BOSCHERT PRESS CO., 


There was very little trading re- 
ported in tankage. Two cars of ground 
material were sold at $4.15 and 10c. 
There were no sales reported of blood 
this week. 

Due to the mild winter in this section, 
deliveries of mixed fertilizer are con- 
siderably ahead of last year. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic poy 


Feb., 1937, to June, 1937........... @27.00 
Ammonium sulphate, double bags, 

per 100 Ibs. f.a.s. New York....... nominal 
Blood, dried, 16% per unit........... @ 4.00 








PRESS 










INC. 
Syracuse, N. Y. 








SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
3ONo. LaSALLE ST. 


BB re ear BERNE nousre ll 
THE MEAT PACKING INDUSTRY 


J.B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 


i & a dried, 11% ammonia, 10% 


, f.o.b. fish factory........ 4.25 & 10¢ 
Fish any foreign, 114% ammonia, 
BOGS TE. Bs. Big GE Rs ec scicvcvecssrves @55.00 
Fish scrap, ye oe 6% ag 
3% A.P.A., f.o.b. fish factories. 3.75 & 5e 
Soda nitrate, per net ton; bulk, Feb., 
1937, to June, 1937, inclusive...... @25.50 
Be BIRD. GRiic cvvcccvcccscceecs @26.80 
ee @27.50 
as a me ground, 10% ammonia, 15% 
B. Bic Netcadekeseccubevaars 4.25 & 10¢ 
ae. Ah unground, 10-12% ammonia, 
BO BS. PB. Te. BOB ec cc ccccccvccses 4.00 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
eS EE a Rees @26.00 
Bone meal, raw, 4% and 50 bags, per 
WG Be Boccciccsvcveeenseeveuees @36.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% 7 Sepaieaap. a3 @ 8.25 


Dry Rendered Tankage. 
I I ooo ccvcencdesmesasore @ % 
GBM URBPOURE on cccccccvccccccccesce 






CHICAGO, ILLINOIS. 











Solvent Extraction 
Designed 





Built - Operated 


E. W. McCULLOUGH, Consulting Engineer 
3924 North Jersey Street, Indianapolis 


Systems 














GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 
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25 & 10¢ 
@55.00 
3.75 & 5e 


@25.50 
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25 & 10¢ 


00 & 10¢ 


@26.00 
@36.00 
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TALLOWS AND GREASES x 


WEEKLY MARKET REVIEW 





TALLOW.—A strong but rather con- 
fused situation prevailed in the tallow 
market at New York during the past 
week. While the last local business in 
extra was reported at 8%c, delivered, 
there were sales of outside production 


tallow at 9%4c, delivered. The latter 
business created many rumors as to the 
New York market but producing and 
consuming circles said that nothing had 
been done about the 8%c level. 


Nevertheless, the market was tight. 
There was no quantity of tallow on the 
market and it was apparent that higher 
prices might readily follow if consum- 
ers came in for supplies. Reports of 
sales at 914c at Chicago helped to firm 
up the New York market. 


According to reports, South American 
tallow was offered at New York at 6%c, 
cif. Local advices were that Germany 
was paying equal to 6.40c for Argentine 
inedible tallow. This accounted for the 
premium of 1s for Argentine tallow 
over Australian. 


At New York, special was quoted at 
8% @8%c; extra, 8% @9c, delivered and 
edible, 10@10%c nominal. 


At Chicago, the tallow market gradu- 
ally worked higher. Demand appears 
to be almost exclusively from dealers 
and this activity has created more in- 
terest on consuming side. Edible was 
quoted at 10c; fancy, 9%c; prime 
packer, 91%4c; special, 9c, and No. 1, 
8%c. 

Tallow futures on the New York Pro- 
duce Exchange were rather quiet but 
strong. Prices advanced 50 to 60 points, 
May covering a range of 9.13 to 9.40 
while June sold at 9.65. 


At Liverpool, Feb.-Mar. Argentine 
beef tallow was quoted at 28s 6d, off 1s 
6d for the week. Australian good mixed 
at Liverpool was quoted at 27s 6d, a 
drop of 1s 6d on the week. There was 
no London tallow auction this week. 


STEARINE.—The market was mod- 
erately active and about steady at New 
York with the last business in oleo at 
hed and the market quoted at that 
evel. 


At Chicago the market was mod- 
erately active and steady with prime 
oleo quoted at 11c. 


OLEO OIL.—Demand was routine 
and the market without notable change 
at New York this week. Extra was 
priced at 13@13%c; prime, 12%%4@13c, 
and lower grades, 12@12%c. 

At Chicago, trade was quiet with the 
market steady and unchanged with ex- 
tra quoted at 13c. 


(See page 44 for later markets.) 


LARD OIL.—Demand was routine at 
New York and the market was quotably 
unchanged with No. 1 barrels at 12%c; 
No. 2, 12%e; extra, 13%4c; extra No. 1, 


Week Ending February 13, 1937 


13c; prime, 16%c, and winter strained, 
13%c. 


NEATSFOOT OIL.—Demand was 
fair and the market about unchanged 
at New York with cold test quoted at 
17%c; extra, 13%c; No. 1, 18c; pure, 
14%c, and special, 138%c. 


GREASES.—Business has been pass- 
ing in yellow and house grease in New 
York during the past week at 81'4c, or 
Y%e better than the previous week. 
Strength in tallow has brought some 
improvement in consumer demand. 
Offerings did not appear large but buy- 
ing was not on an urgent scale. Pro- 
ducers were reported in a more or less 
comfortably sold up position. It was 
believed that consumers would shortly 
be in need of supplies. The action in 
tallow is expected to determine the 
trend in greases. 


At New York, choice white grease 
was quoted at 10%c; A white, 9c; B 
white, 8% @9%%c, and yellow and house, 
8% @8 %e. 


At Chicago, greases were gradually 
working higher. Inquiries were fair 
and offerings moderate. Yellow grease 
sold on Thursday at 8%c, Chicago; more 
wanted same basis. Brown grease sold 
in drums at 8%c, and 8%%c in tanks. 
Several cars yellow and two cars B 
white sold at market on Thursday. 
Choice white grease was priced at 94%4@ 
95gc; A white, 91%4¢c; B white, 9c; yellow, 
8%c, and brown, 8%c. 





BY-PRODUCTS MARKETS 


Blood. 


Chicago, Feb. 11, 1937. 

Blood market quiet and nominal. 

South American $4.00, f.o.b. Chicago, 
bulk basis. 


Unit 
Ammonia. 


ere $ @4.10n 


Digester Feed Tankage Materials. 


Sales high grade 10 to 12 ammonia 
at $4.25@4.85 & 10c, Chicago basis. 
Sellers’ ideas higher. 

Unground, 10 to 12% ammonia.. 4.30 ¢ ase 


- $4.25 
Unground, 8 to 10%, first quality. of * iad 
Liquid stick .....ccccccccccccces 


Packinghouse Feeds. 
Market fairly active at quoted prices. 


Carlots. 
Per ton. 
Digester tankage meat meal, 60%....$ 62.50 
Meat and bone scraps, 50%.......... 60.00 
Steam — A. peas 65%, special feed- 
TEE, POP BO, ccccccecccscsivevesvees oer 50 
Raw bone pn for feeding........... 37.50 


Dry Rendered Tankage. 


Crackling market shows considerable 
variation, depending on quality. Prod- 


uct from selected stock sold late in week 
at $1.02%. Buyers claim offerings de- 
clined at 90c. 


Hard pressed and exp. unground per 


gt Pay ra 90@ .95 
Soft prsd. pork, ac. grease & qual- 

My. UE: ekacasacbececsesswersesssee @65.00 
Soft ‘prad. beef, ac. grease & qual- 

Bly, WORE: s0kne nb cwecket Heaeasiaces @55.00 


Bone Meals (Fertilizer Grades). 
Market unchanged and quiet. 
Per ton. 
Steam, ground, 3 & 50.............. $ 20.00 
Steam ground, 2 & 26............00% 19,0020-00 
Gelatine and Glue Stocks, 


Gelatine and glue stock market steady 
with good demand for hide and calf- 
skin trimmings. 





Per ton 
I asso 5 od 4 sessed bad $ @35.00 
Pickled sheep trimmings........ ~ 27.50 
GERGWS, GUNES .ccccceccccccces 28.00 
Cattle ‘jaws, skulis and knuckles 30.00@31.90 
Dy. CED, 6006056 cadacink Sinens 25.00 
Pig skin scraps and trim, per Ib., l.c.1. @ir 


Fertilizer Materials. 


Market nominal. Prices quoted f.o.b. 
Chicago. 


High grd. tankage, ground, 
10@11% am 
Bone tankage, 
sf. eee 
CE wows vivdtpidesasace 


@$3.75 & 10c & n 


970-00 


Animal Hair. 


Good demand for hair at quoted 
prices. 
Coil and field dried hog hair............ 24%, @4c 


Processed, black winter, per lb 
Cattle switches, each 


*According to count. 


oe ee im G2i%e 


Horns, Bones and Hoofs. 


Fertilizer hoofs and horns, house run 
continue in good demand. Good outlet 
for junk bones. 


Per ton. 
Horns, according to grade............ $45.00@75.00 
CUM MAME sc. sccsecbssdcc ies ccens 35.00@37.50 
NE BEE ob stioucecedtawavn yosanen 20.00@25.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


BY-PRODUCT PRICE ANNUAL 


Annual statistical report of the 
Davidson Commission -Co., Chicago 
brokers, covers high and low prices at 
Chicago for the years 1926 to 1936, 
inclusive, of prime steam lard; cotton 
seed oil, corn oil and oleo stearine; 
edible, prime and No. 1 tallow; A 
white, yellow and brown grease; No. 2 
packers tallow, white grease stearine 
and yellow grease stearine; soy bean 
oil for each month of the past three 
years and cocoanut oil for the same 
period, prices of the latter being f.o.b. 
Pacific coast. The statistical summary 
also includes high and low monthly 
prices of dry salt bellies at Chicago 
as well as the monthly high and low 
for high grade ground feed stock and 
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fertilizer materials for the 10-year 
period. 

Some of the factors governing im- 
proved prices for these products in 1936 
are cited by the company as the elimina- 
tion of foreign fats and oils by enact- 
ment of an excise tax on imports; high 
price of glycerine due to foreign de- 
mand; apparent world shortage of fats; 
drought; recovery of business; return 
of confidence. 

The booklet is available for free dis- 
tribution as long as the supply lasts 
on application to the company at 327 
So. La Salle St., Chicago. 


TALLOW FUTURE TRADING 
Tallow transactions at New York dur- 
ing week ended February 11. 


SATURDAY, FEBRUARY 6, 1937. 
High. Low. Close. 


+8.60 
8.65@9.05 

+8.70 
8.95@9.25 


9.15  9.05@9.30 


8.90@9.25 
9.00@9.30 
9.05@9.30 


9.50 

9.65 

9.50@9.70 
1937. 


$8.90 
9.05@9.40 

+9.10 
9.40@9.60 


9.50@9.70 
9.55@9.75 


FRIDAY, FEBRUARY 12, 1937. 
HOLIDAY. NO MARKET. 
+Nominal. *Bid. 


See Classified page for good men. 


SOAP INDUSTRY PRODUCTION 


A picture of the soap industry in the 
United States, important outlet for 
meat packing by-products, is given in 
statistics recently released by the U. S. 
Bureau of the Census. The 238 estab- 
lishments operating in 1935 made soap 
with a value of $211,000,100. The indus- 
try employed 13,911 persons with wages 
of $15,339,000 and paid $139,423,000 for 
its materials, containers, fuel and pur- 
chased energy. Total value of all prod- 
ucts in 1935 was $239,152,100 compared 
with $200,128,000 during the 12 months 
of the previous year. 


Production of various soap industry 
goods in 1935 was as follows: bar toilet 
soap, 362,902,000 lbs.; bar laundrysoap, 
1,133,652,000 lbs.; granulated and pow- 
der soap, 502,123,000 lIbs.; chips and 
flakes, 458,935,000 lbs.; washing pow- 
ders, 214,563,000 lbs.; cleansers and 
scouring powders, 205,767,000 Ibs.; hand 
pastes, 13,580,000 lbs.; textile soap, 67,- 
521,000 lbs.; potash soap other than tex- 
tile, 20,524,000 lbs.; liquid soap, 18,818,- 
000 lbs.; soap stock or soap base, 3,665,- 
000 Ibs. 





TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow 

Prime packers’ 

No. 1 tallow, 10% f.f 

Svecial tallow 

Choice white grease........ 

A-White grease, 4 acid 

B-White grease, maximum 5% 

Yellow grease, 16-20 f.f.a 

Be Gs, Bcc ccenececesvetcscer 


ANIMAL OILS 


(Basis Chicago.) 


Prime edible 
Prime inedible 
Headlight ... 
Prime W. S.. 
Extra W. S.. 
Extra lard oil 
Extra No. 1 
No. 1 lard oil 
No. 2 lard oil 
Acidless tallow 
20° 
Pure neatsfoot 
Spec. neatsfoot 
Extra neatsfoot 
No. 1 neatsfoot 
Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels, 
f.o.b. Chicago. 





PACKINGHOUSE BY-PRODUCT YIELDS 


Estimated yield and production of by-products from slaughter under federal 
inspection, December, 1936, with comparisons: 


Average wt. 
per animal. 


, 1935 


30, 


Dec. 1, 1935 


Dec. 1 
ee to Nov. 
$5" 1936 


Edible beef fat* 

Edible beef offal........... 
Cattle hide 

Edible c 

Edible 

Lard? 

Edible hog off: 

Pork trimmings i 
Inedible hog grease? 2.39 
Edible sheep fat?........... 1.70 
Edible sheep offal 


* Rendered. 


Swe T 1996, 


an 
NPNENPHSSAKXw iy 
BERSSReuase 8 to Nov. 30, 


Ot 


1 Unrendered. 
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Per cent of 
live weight. 


Production 








1936. 
Dec. 1, 1935 
to Nov. 30, 
Percent 

1936 


Dec., 


* is of average 


2 
Q Dec., 


RSSSASSKSE : 


~ 
~ 


STATE MARGARINE BILLS 


Bills imposing various taxes and re. 
strictions on the manufacture and sale 
of oleomargarine have been introduced 
in a number of state legislatures. The 
current season’s crop of proposed laws 
is as follows: 


ARIZONA—A bill to prohibit the use 
of butter substitutes in public institu. 
tions. 


COLORADO—A bill to regulate the 
distribution of oleomargarine. This has 
been introduced by title only, as per- 
mitted in Colorado; the contents of the 
bill are as yet unknown. 


INDIANA—A bill to prohibit the use 
of butter substitutes in public institu. 
tions and making the purchase of butter 
mandatory by the same institutions. 


MICHIGAN—A bill imposing a tax 
of 5 cents per lb. on margarine. 


MINNESOTA—A bill imposing a tax 
of 15 cents per lb. on margarine; a li- 
cense fee of $1,000 per year on manufac- 
turers; $500 per year on wholesalers, 
and $25 per year on retailers. 


OKLAHOMA—A bill levying an ex- 
cise tax on luxuries, which includes a 
10 per cent excise tax on oleomargarine, 


PENNSYLVANIA—A bill levying 
an excise tax of 5 cents per Ib. on oleo- 
margarine and imposing an annual li- 
cense fee of $1 on dealers in margarine. 


UTAH—A bill to reduce the license 
fee for dealers in margarine to $2 per 
year. The presen: fee for retail deal- 
ers in margarine is $5 per year. 


GERMANY DISCOURAGES FATS 


Although Germany has been ration- 
ing the distribution of margarine, but- 
ter, lard and other fats since January 1, 
further steps are being taken to dis- 
courage consumption. With margarine 
supplies growing smaller, consumers 
have been advised to eat butter. How- 
ever, few can afford to pay for this 
spread. Retailers of fats are register- 
ing their customers who can purchase 
only in stores where registered. Bakers 
will make pastries cooked in fat only 
twice a week after February 9, in order 
to save fats, it was officially announced 
recently. 


BRAZILIAN COTTON OIL 


Cottonseed oil production in the state 
of Sao Paulo, Brazil, will amount to 
about 45,000 tons for 1936, having in- 
creased from 8,000 tons in 1931. The 
American market has furnished the 
main outlet for the increased output. 
During 1935 the United States took 70 
per cent of the 8,000 tons exported and 
during the first 9 months of 1936 about 
95 per cent of the 12,000 tons exported. 
Practically all of the oil is refined by the 
kettle method. Soap stock resulting from 
refining is used by the Brazilian soap 
industry. 


The National Provisioner 





LLS 


and re- 
and sale 
troduced 
es. The 
sed laws 


; the use 
Institu- 


late the 
This has 
as per- 
Ss of the 


; the use 
institu- 

f butter 

‘ions. 


g a tax 


ng a tax 
le; a li- 
anufac- 
lesalers, 


r an ex- 
sludes a 
rgarine, 


levying 
on oleo- 
nual li- 
rgarine. 


. license 
» $2 per 
1il deal- 
r. 


FATS 


ration- 
ne, but- 
nuary l, 
to dis- 
rgarine 


for this 
‘egister- 
yurchase 
Bakers 
fat only 
in order 
nounced 


VEGETABLE OILS x 


WEEKLY MARKET 


PERATIONS in cotton oil futures 

were on a more moderate scale 
during the past week and prices backed 
and filled to recover part of the previous 
week’s losses. Prices developed a weak 
tendency again at mid-week this week 
as a result of easiness in the Western 
lard market. The latter brought about 
commission house selling and liquida- 
tion while local traders pressed the oil 
market and ultimately uncovered stop 
loss orders. 

At no time was there any pressure 
on the market from actual oils, although 
continued quietness in cash oil demand 
was somewhat disturbing to speculative 
longs. There was more of a disposition 
to stress the fact that no scarcity of 
oil is in sight for the balance of the 
season. Present indications point to a 
carryover as big as a year ago unless 
consumptive demand enlarges mate- 
rially during the balance of the season. 

Prospect of larger importations of 
foreign oils, as a result of settlement 
of the Pacific coast marine strike, was 
also bearishly construed. A little foreign 
cotton oil has been received at the sea- 
board from time to time during the past 
few weeks and some observers are 
anticipating increased imports. This 
idea, however, is not entirely shared by 
the trade. Nevertheless, this situation 
commands close attention, as the statis- 
tical position might readily take a 
change for the worse with any large 
receipts. 


Expect Good January Report 


The January consumption report is 
expected to make a favorable showing. 
Unless there is a broader demand dur- 
ing the balance of February, distribu- 
tion during the current month is very 
apt to be small. Considerably less 
inflationary talk has been current in 
the commodity markets and to some 
extent cotton oil has been feeling the 
absence of such buying. 

The piling up of lard supplies appears 
to have taken much of the edge off 
bullish sentiment in edible fats. The 
impression prevails that lard stocks 
will continue to increase during Feb- 
ruary. It is reported that foreigners 
have turned bearish on lard and have 
been selling futures, whereas a few 
weeks ago Europe was on the buying 
side of lard and oil. 

There was some selling of oil against 
purchases of lard this week and some 
selling of oil against purchases of the 
late cotton futures. This spreading 
and back spreading, however, was less 
active. At the same time the trade was 
Stressing the outlook for a larger 
cotton acreage in the new crop and was 
paying a little more attention to climatic 
conditions in the South, especially those 
pertaining to moisture. 


Sentiment appeared less confident of 


Week Ending February 13, 1937 


REVIEW 


oil values in professional and specu- 
lative quarters and with a good-sized 
long interest in the market there may 
be further liquidation. An enlargement 
in consumer demand might readily 
change this situation. It was argued, 
however, that consumers are still fairly 
well stocked up and are not apt to take 
hold again in a large way while prices 
show a declining tendency. 

The English oil market, especially 
cotton oil, showed little change during 
the week. 

COCOANUT OIL.—The market was 
quiet but steady at New York with 
spot oil quoted at 8%c; March,:8%c; 
April, 8%c, and May forward at 8c. 

CORN OIL.—The market at New 
York was nominally quoted at 10%c. 

SOYA BEAN OIL.—Interest ap- 
peared limited at New York. Oil was 
quoted around 10c for future delivery. 

PALM OIL.—There was some im- 
provement in interest at New York and 
the market ruled very steady. Nigre 
for shipment was holding around 6%c 
and 12% per cent soft oils at 5%c. 
Nearby Sumatra oil was quoted at 74%4c 
and future delivery at 6c. 

PALM KERNEL OIL.—The market 
was quiet at New York with June for- 
ward shipment quoted at 74@7*c. 

OLIVE OIL FOOTS.—The market 
at New York on foots was called 11%c 
nominal. Italy has imposed a 3%c tax 
on foots; if barrels are taken at 11%c, 
cost with tax would be around 15c. 

PEANUT OIL.—Demand was rather 
moderate at New York and the market 
was quoted at from 10% to 10%c. 

COTTONSEED OIL.—Valley and 
Southeast crude on Wednesday were 
quoted at 10.00 paid and bid early, later 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., February 11, 1937. 
—Cotton oil futures for the week only 
declined about fifteen points, while 
crude remained unchanged at 10c per 
lb. f.o.b., mill. Improved demand will 
quickly affect prices, as comparatively 
small amounts of seed and crude are 
available. Bleachable soapstock, firm, 
with many sources to be supplied for 
six months or more before new crop is 
moving. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, February 10, 1937.— 
Forty-three per cent cottonseed cake 
and meal, basis Dallas, for interstate 
shipment, $38.00. Prime cottonseed oil 
was quoted at Dallas at 10c. 


9.87% bid; Texas 10.00 bid early, later 
10.00 nominal, at common points, Dallas 
around 10.00 nominal. 


Market transactions at New York: 


Friday, February 5, 1937 


a —Closing—— 
High. w Bid. Asked. 


1115 a nom 
1116 a trad 
1115 a nom 
1115 a 1117 
1120 a nom 
1123 a trad 
wavelet: elesece & celeste 1am ne 
40 1118 1113 1116 a trad 
Saturday, February 6, 1937 
1115 a nom 
1118 a trad 
1118 a nom 
1118 a 1120 
1120 a nom 
1125 a 27tr 
@ebiae” taavete® emp tag 0 ea 
9 1119 1114 1119 a trad 
Monday, February 8, 1937 
eee ee ee 
4 1124 1120 1122 a 1125 
Seco: leteee |. sevaneh ee 
25 1126 1122 1125 a trad 
wie: evehar: » ota | ae 
19 1188 1129 1131 a 1133 
¢ecere,” _-sneyece | )Seciecieets, | ane aan 
37 1126 1121 1125 a trad 
Tuesday, February 9, 1937 
re ia al 
6 1122 1120 1121 a 22tr 
mee eee se 
14 1123 1120 1123 a 1125 
ce'ee.  -qelee” - atetme ) annEN an aan 
13 1130 1125 1128 a 1129 
, i er ree 
Sept.. 9 1122 1118 1121 a 1123 
Wednesday, February 10, 1937 
a 1105 a nom 
Mar. . 48 1107 a 1109 
April. : 1110 a nom 
May. 34 1106 a 1107 
SUMO 6. 608s 1110 a nom 
July . 69 1111 a 1113 
RR, . iscés, ‘snsn eoee See 
Sept.. 22 1119 1105 1105 a 1108 
Thursday, February 11, 1937 
Mar. . 1110 1108 1108 a trad 
May . 1115 1105 1107 a trad 
July . 1120 1110 1115 a trad 
Sept.. 1113 1104 1107; a nom 


Friday, February 12, 1937 
Holiday, No Market. 


Sales. 
Fa 
Mar. . 
April . 
May . 
June . 
July . 
Aug. . 
Sept.. 


1116 
1116 


‘87 1126 1122 


Feb. . 
Mar. . 
April. 
May . 
June . 
July . 
Aug. . 
Sept.. 


18 «1118 1114 
9 1119 1115 


“18 1127 «1121 


Feb. . 
Mar. . 
April. 
May . 
June . 
July . 
Aug. . 
Sept.. 


i 
Mar. . 

April. 
May . 
June . 
July . 


1120 1107 
1120 1106 
1128 1111 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 


Hull, England, February 9, 1937.— 
Refined cottonseed oil, 32s. Egyptian 
crude cottonseed oil, 29s. 
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WEEK’S CLOSING MARKETS 


THURSDAY'S CLOSINGS 
Provisions 


Hog products, after considerable 
weakness, rallied %c on lard on better 
outside markets following the settle- 
ment of the auto strike. Packers sold 
freely, however, halting the recovery. 
Hogs were slightly firmer with top at 
Chicago $10.35. Western hog run is 
expected to let up in next month or two 
but Southern and Eastern hog run 
expected to continue for some time. 


Cottonseed Oil 


Cotton oil futures rallied somewhat 
with lard but failed to hold upturns as 
commission house selling and liquidation 
developed and lard was unable to hold 
bulges. Valley crude 10.00 paid; South- 
east 10.00 nominal; Texas 10.00 nominal 
at common points, Dallas 10.00 nominal. 


Tallow 
Tallow, extra 8% @9c lb., f.o.b. 


Stearine 
Stearine, 10%c Ib. sales. 


Thursday's Lard Markets 


New York, Feb. 11, 1937.—Prices are 
for export. Lard, prime Western $12.75 
@12.85; middle Western, $12.65@12.75; 
City 12% @12%c; refined Continent, 
13c; South American, 13%c; Brazil 
kegs, 13%c; compound, 13%c in car- 
lots. 


MEAT INSPECTION CHANGES 


Recent changes in federal meat in- 
spection are reported as follows: 

Meat Inspection Granted. — Armour 
and Company, Portland, Me.; Morris 
Rifkin & Son Packing Co., St. Paul, 
Minn.; Romanoff Caviar Co., New York 
City. 

Meat Inspection Withdrawn. — The 
Great Atlantic & Pacific Tea Co., Port- 
land, Me. 

Change in Name.—North Jersey Abat- 
toir Co., Inc., Paterson, N. J., instead 
of North Jersey Abattoir Co.; Daniel 
Strecker, Philadelphia, Pa., instead of 
Daniel Strecker, Inc.; Vietti Food 
Corporation, Nashville, Tenn., instead 
of Vietti Food Products Co. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 25,156 cattle, 5,078 
calves, 43,415 hogs and 28,489 sheep. 


Watch Classified page for bargains. 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, February 12, 1937—Gen- 
eral provision market steady but dull; 
fair demand for A. C. hams; very poor 
demand for pure lard. 

Thursday’s prices were: Hams, 
American cut, 91s; hams, long cut, ex- 
hausted; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted ; bellies, English, 79s; Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 69s; Canadian Cumber- 
lands, 67s; spot lard, 65s. 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, February 
10, 1937, or nearest previous date: 
High. Low. 


Sales. — Close. — 


Week Loy Feb. 
Feb. 10. —Feb.10.— 10. 


Amal. Leather. 9,800 
Do. Pfd 


Amer. ss 
Armour Ill. 


De. Del. Pfd. 
Beechnut Pack. 
Bohack, H. C.. 

Do. Pfd 
Chick. Co. Oil.. 

Childs Co 
Cudahy Pack... 
First Nat. Strs. 3, 200 


Hormel, c. A. 
Hygrade Food.. 2,400 
Kroger G. & B. 6,300 
Libby MeNeill. .11,300 
Mickelberry Co. 3,000 
M. & H. Pfd... 710 
Morrell & Co... .... 
Nat. Leather... 2,700 
Proc. & Gamb.. 

Do. Pr. Pfd.. 
Rath Pack 


Stahl Meyer.... 
Swift & Co.... 
. Intl 


PRODUCE IN COLD STORAGE 
Cold storage holding of butter, cheese, 
and eggs on February 1, 1937: 
Feb.1, Jan.1, Feb. 1, 
1937. 1987.’ 1936. 
M Ibs. 


M ibs. M Ibs. 
61,234 21,502 


"644 90 

*, 418 78,197 
4,389 
1,085 


Butter, creamery 

Butter, packing stock.... 
Cheese, American 
Cheese, Swiss 

Cheese, brick & Munster. 
Cheese, Limburger 1,604 
Cheese, all other 7,904 
Eggs, shell, cases 468 651 
Eggs, frozen (lbs.)...... 89,515 51,837 
Frozen, case equivalent.. 1,129 1,481 


Total case equivalent 


both shell & frozen.... 1,597 2,132 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Feb. 12, 1937, with com. 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. Cor. 
Feb. 12. week. Tt te 
ie. ae ans. * gam @l6én 16 @16%n @14%n 
vy. 


ntti See 15% @16n @16 @l4%ax 
x x. 
wesc 15% @16 @16 @14%axr 


Hyvy. but 
—< atrs.15% @16 @16 @1l4\ax 
@15% @liax 


Hvy. Col. 

GE. bevece 15 @15% 

Ex-light 

Tex. strs..134%4@13% @13% 10%@l1in 

Brnd’d cows.13% @13% 4 10%@lin 
@1l 


Nat. Mpulis... 
Brnd’d bulls. 10% 
Calfskins ...22%@ 


10 
25% 23 


Slunks, hbris. . $55" 


Light native, butt Res ood Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. 12% @18% 13 @14 9% @10 
Branded . “4 12%@13% 9 
Nat. bulls. 9 at 4 @ 04 
Brnd’d bulls. 

alt a 21 $2 


Cal ~- ins ...2 

Kip @14% 14% G15 
Slunks, reg. 1. oa in 1.05@1.15n 
Slunks, hris.40 @50n 45 @50n 


COUNTRY HIDES 


steers.104%@10% 10%@I11 
10%@10% 10%@I11 
114%@11% 11%@11% 
.-124%@12% @12% 
8%@ 8% 8% 

@15n 5 
Kip o12% 12 12% 
Light ealf.. 1.10 1.10@1.20n 
Deacons ...1.10 t jon » Pe 20n 
Slunks, reg. .80 90n oo 
Slunks, bris.15 @25n 5 25n 
Horsehides ..4.75@550 4.75@5.75 


SHEEPSKINS 
- 2.55@2.70 
- 2.00@2.25 2.25@2.35 


lambs y . 
Pkr. shearlgs. 1.50 1.40@1.50 1, 
Dry pelts...23 @24 23 @24 18 @19 


Hvy. 
Hvy. cows .. 
Buffs 
Extremes 
Bu 


Pkr. lambs. 
Sml. pkr. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Feb. 6, 1937—Close: Mar. 
14.67 n; June 15.01@15.02; Sept. 15.30 
@15.32; Dec. 15.52 n; sales 56 lots, 
Closing 9@12 higher. 

Monday, Feb. 8, 1937—Close: 
14.67 b; June 15.00 sale; Sept. 
sale; Dec. 15.51 n; sales 35 lots. 
ing unchanged to 2 lower. 

Tuesday, Feb. 9, 1937—Close: Mar. 
14.54 sale; June 14.88@14.90; Sept. 
15.18 sale; Dec. 15.41 n; sales 62 lots. 
Closing 10@13 lower. 

Wednesday, Feb. 10, 1937—Close: 
Mar. 14.49 b; June 14.82@14.86; Sept. 
15.10@15.12 sales; Dec. 15.38 b; sales 
108 lots. Closing 3@8 lower. 

Thursday, Feb. 11, 1937—Close: 
Mar. 14.80 b; June 15.15 sale; Sept. 
15.41@15.42 sales; Dec. 15.67 n; sales 
105 lots. Closing 29@33 higher. 

No session of Exchange Fri., Feb. 
12, or Sat., Feb. 13. 


Mar. 
15.28 
Clos- 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 


The National Provisioner 
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HIDES AND SKINS x 


WEEKLY MARKET REVIEW 


Chicago 


PACKER HIDES.—The packer hide 
market was very dull throughout the 
week, with no trading reported so far 
by big packers. The Association sold 
3,000 Feb. light native cows early mid- 
week at 13%¢c, and 2,000 Feb. branded 
cows at 13%c, both a half-cent down 
from prices paid previous week for 
hides running to better quality, mostly 
Dec. and early Jan. take-off. Bids are 
in the market now at these prices for 
more cows, with packers asking %c 
more. There are also bids at 15%c for 
butt branded steers, 15c for Colorados, 
and 13%c for heavy native cows, with 
packers’ ideas %c more, or steady 
prices. 

Prices on the hide futures market sold 
off in a moderate way throughout most 
of the week but, with the settlement 
of the automobile strike, hide futures 
advanced 29@33 points, probably in- 
fluenced also by short covering prior to 
the two-day holiday on the Exchange. 

Receipts of cattle at the seven west- 
ern markets for first four days this 
week were 102,000, compared with 95,- 
000 a week ago and 92,000 last year. 

Couple outside packers also sold hides 
this week at prices in line with Associa- 
tion trading for cows and at the bid 
prices for steers. One outside packer 
sold 3,000 light native cows at 13%c, 
and 2,000 branded cows at 13%c, Dec.- 
Feb. take-off running mostly Jan. An- 
other sold Feb. production of 12,000 
hides at 15%c for native and butt 
branded steers, 15¢c for Colorados, light 
native cows 13%c and branded cows 
13%e. Big packers not inclined to ac- 
cept such prices, in view of the stronger 
South American market late this week, 
and also a good interest in light cows 
at 13%c. 

Bulls appear firm; last general trad- 
ing was at 11%c for Dec.-Jan. native 
bulls, while a car moved quietly for ex- 
port last week at 12c. Late this week, 
500 New York and 500 Baltimore bulls 
sold at 11%c; these usually move at 
%e under Chicago market. 

OUTSIDE SMALL PACKER HIDES. 
—Buyers bidding 12%4c, selected, f.o.b. 
nearby points, for outside small packer 
all-weight natives, brands %c less; 
offerings reported at 13c, although some 
ask %e more. Chicago take-off nominal 
around 1316c. 

PACIFIC C@AST.—Nothing heard 
from the Coast since Dec. hides moved 
several weeks back at 14c for steers and 
12%c for cows, flat, f.o.b.; market nom- 
inally easier. 

FOREIGN WET SALTED HIDES.— 
South American market weakened at 
close of last week but recovered most 
of the loss late this week in an active 
trade, mostly coming to the States. At 
close of last week, 4,000 Swift Rosarios, 


Week Ending February 13, 1937 


25 kilos, sold at 97 pesos, equal to 
15%ec, c.i.f. New York, as against 100 
pesos or 16%¢c earlier; later 4,000 
Smithfield steers sold at 95% pesos or 
15%c. Mid-week, 21,000 Argentine 
steers sold at 97 pesos or 15%c, fol- 
lowed by 5,000 LaBlancas and 4,500 
Smithfields at 98% pesos or 15%@ 
15154 6c. 


COUNTRY HIDES.—The country 
hide market slumped off a bit more this 
week, due to the undefined position of 
the packer market, with light cows 
equal to packer take-off going at 13%c 
for current take-off. Trading in coun- 
try hides has been very light, with 
buyers inclined to hold back. Un- 
trimmed all-weights sold at 10%¢e, 
selected, delivered Chicago, or 4c down, 
but hard to find under this price and 
10%c is bid. Heavy steers and cows 
dull, some quoting 10%@10%c, but 
hard to find offerings under 10%c 
trimmed. Trimmed buff weights 11%4@ 
11%c nom. Some quoting trimmed ex- 
tremes 12%@12%c, others 12%@ 
12%c; occasional car moving around 
12%c. Bulls 8%@8%c; glues about 
8c flat. All-weight branded 9% @9%ec 
flat. 


CALFSKINS.—Further trading on 
packer calf at close of last week, in line 
with the lower prices previously re- 
ported. One packer sold Dec.-Jan. pro- 
duction of 21,000 calf at 24c for north- 
ern heavies 944/15 lb., 22%e for River 
point heavies, and 25%c for lights un- 
der 9% lb. Another packer sold 15,000 
Dec.-Jan. heavies at 24c for northerns 
and 22%c for River points. Third 
packer moved 3,000 Jan. northern 
heavies at 24c. Fourth packer sold 
14,000 Jan. heavies same basis for 
northerns and River points, with Jan. 
lights taken off list also. Market turned 
dull later. 

Chicago city calfskins have been 
easier, with the 8/10 lb. 21c bid and 
offerings reported available at 21%c, 
some asking 22c; 10/15 lb. quoted 21c 
last paid and nom. Outside cities, 8/15 
lb., around 21c; mixed cities and coun- 
tries 17%@18c; straight countries 
around 15¢ flat. Chicago city light calf 
and deacons last sold at $1.57%. 


KIPSKINS.—Packer kipskins have 
been rather dull. One packer moved 
Dec. natives previous week at 17c for 
northerns, and three packers sold Dec. 
northern over-weights at 15%c; offer- 
ings this basis unsold. Dec. brands last 
sold at 14%c earlier. 

One collector sold 2,500 Chicago city 
kipskins at 14%c; another asking 15c. 
Outside cities around 144% @14%c nom.; 


mixed cities and countries 18@14c;— 


straight countries 12@12%c flat. 


Packers moved their Jan. regular 
slunks last week at $1.27%, as pre- 
viously reported. 


HORSEHIDES.—Market continues 
easy and less buying interest recently. 
Choice city renderers, with full manes 
and tails, quoted $5.25@5.50, selected, 
f.o.b. nearby good sections; ordinary 
trimmed renderers $5.00@5.25, de- 
livered Chicago; mixed city and coun- 
try lots about $4.75 Chicago. 

SHEEPSKINS.—Dry pelts range 
23@24c per lb., delivered Chicago, for 
full wools. Big packer shearlings quoted 
firm at last trading prices, No. 1’s $1.50, 
No. 2’s $1.20 and No. 3’s or clips 90c; 
production light and trade limited, with 
some ‘houses sold up to’end of month. 
Jan. pickled skins sold earlier at $8.00 
per doz. packer lambs but market lower 
at present due to poorer quality now 
and the decline in pelt prices; offerings 
of Feb. skins reported at $7.50 per doz., 
with buyers’ ideas down to around $7.00, 
although no trading reported that basis. 
Packer lamb pelts lower; while some 
local packers are still quoting up to 
$3.75 per cwt. live lamb, sales were 
made by outside packers early this week 
on a good scale at $3.40 per cwt. live 
lamb, and one lot reported to have sold 
at $3.35 per cwt. for Feb. production, 
or about $2.55@2.70 each; some quoting 
a range of $3.35@3.50 per cwt. Outside 
small packer lambs range $2.00@2.25 
each, according to lots. 


New York 


PACKER HIDES.—<Around mid- 
week, one packer sold 3,500 native steers 
at 16%c for Nov. and 16%c for Dec. 
take-off, and has since declined 16c¢ for 
Jan. natives; the premiums paid for the 
earlier dating were in line with price 
other packers obtained earlier for Dec. 
natives, but a new high for the Nov. 
natives, which other packers sold some 
time back at 16c. This packer holds all 
Jan. steers, and another packer Jan. 
natives; others sold Jan. hides last 
week at 16c for native and butt brands 
and 15%%c for Colorados. 

CALFSKINS.—Trading awaited on 
calfskins, with collectors’ 5-7’s quoted 
nominally around $1.80@1.85, 7-9’s 
$2.40, 9-12’s $3.00, and 12/17 veal kips 
around $3.40; packer 5-7’s around 
$2.00@2.10, 7-9’s '$2.60@2.70, 9-12’s 
$3.27% last paid. - 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 6, 1937, were 
8,518,000 lbs.; previous week, 7,764,000 
Ibs.; same week last year, 4,325,000 
Ibs.; from January 1 to February 6 
this year, 35,997,000 Ibs.; same period 
a year ago, 25,691,000 lbs. 

Shipments of hides from Chicago for 
the week ended February 6, 1937, were 
4,230,000 Ibs.; previous week, 4,560,- 
000 Ibs.; same week last year, 4,183,000 
Ibs.; from January 1 to February 6 
this year, 22,099,000 lbs.; same period 
a year ago, 26,244,000 Ibs. 


Watch “Wanted” page for bargains. 
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LIVE STOCK MARKETS x 


WEEKLY REVIEW 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, February 11, 1937, 


as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). 


Lt. wt., 140-160 Ibs., 
Good 
Medi 


. wt., 160-180 lbs., 


Good-choice 9.95@10.30 
Medi 9.10@10.15 


. wt., 180-200 Ibs., 


Good-choice 


10.15@10.35 
Medium 9.50 


@10.20 
Med. wt., 
200-220 Ibs., gd-ch 
220. 


10.20@10.35 
-250 Ibs., gd-ch 


10.20@10.35 


Hvy. wt., 


250-290 lbs., gd-ch 
290-350 lbs., gd-ch 


PACKING SOWS: 
275-350 Ibs., 
350-425 Ibs., 
425-550 Ibs., 
275-550 Ibs., 


10.15@ 10.35 
10.05@10.30 


SLAUGHTER PIGS, 100-140 Ibs.: 
Good 
Medi 


8.00@ 9.65 
6.75@ 9.25 
Slaughter Cattle, Calves and Vealers: 

STEERS, 550-900 Ibs., 


Common (plain) 


STEERS, 900-1100 Ibs., 


13.25@14.50 
12.25@13.75 
10.25@12.50 


HEIFERS, 550-750 Ibs., 
Choice 


HEIFERS, 750-900 Ibs., 


Good-choice 
Common (plain), medium... 


Low cutter-cutter ......... i 


BULLS (Yearlings excluded), 


Good (beef) 
Cutter, com. (plain), med.. 


VEALERS: 


Medi 
Cull- 


CALVES, 250-500 Ibs., 
Good-choice 
Common (plain), medium... 
Slaughter Lambs and Sheep: 


LAMBS: 
Choice 


Common (plain) 


EWES: 


Choice oe 
Common (plain), medium... 
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CHICAGO. E, ST. LOUIS. 


10.20@ 
10.10@10.25 


10.10@10.20 
10.00@10.15 


10.75@12.00 
8.75@11.00 
7.25@ 9.25 
6.00@ 7.50 


11.50@12.25 
9.50@11.50 
7.75@ 9.75 


OMAHA. KANS. CITY. ST. PAUL. 


8.60@ 
8.25@ 


11.50@13.00 
9.50@11.75 
7.50@ 9.50 
5.50@ 7.50 


11.75@13.25 
9.50@12.00 
7.50@ 9.50 
5.50@ 7.50 


12.75@13.50 
11.50@12.75 
9.00@11.50 
7.25@ 9.25 


11.75@13.00 
9.50@11.75 
7.40@ 9.65 


Blededet 
SRRR 
8999 
woo5 
oie 
aans 


Le 
Sa 
i) 
ated 
as 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 

Des Moines, Ia., Feb. 11, 1937—At 29 
concentration points and 9 packing 
plants in Iowa and Minnesota hog trade 
was rather slow most of the week. Com- 
pared with last Saturday, current 
prices were steady to 5c lower, spots 
off 10c. Good to choice 200 to 325 }p, 
hogs off truck mostly $9.80@9.95 at 
yards and plants but some first hand 
bids down to $9.70 or slightly lower, 
Long hauls at plant $10.00@10.50, rail 
consignments around $10.15 at plants, 
Good to choice 180 to 200 Ib. hogs by 
truck, $9.65@9.85; 160 to 180 lb., $8.80 
@9.65; few mixed grade light lights 
$8.05@8.65; good sows mostly 425 Ibs, 
down, $9.30@9.50 off truck and around 
$9.65 for best off cars. 


Receipts week ended February ll, 
1937. 


This Last 
week. week, 


17,600 
Saturday, 12,800 
Monday, Feb. 8 25,800 
Tuesday, Feb. 9 7,000 
Wednesday, Feb. 10........... 24,000 17,000 
Weeesas, DOR. Th. os. sc ccvccce p 34,600 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Top Prices 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


*n 
-- 


NS: ANSSb 
$3: $3338 
PAAR AWS 
essssesse 


Toronto 
Montreal (1) 
Winnipeg (1) 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


0 G0 50 Sp G0 int 3 30 
RRRKKSAR 
WAAIWWOO 


IAI -3-9000000 
22> Sos 
RRASRSRS 


(1) Montreal and Winnipeg hogs sold on a “fed 
and watered’’ basis. All others ‘‘off trucks.” 


GOOD LAMBS. 
Toronto ... . $10.00 
Montreal 9.00 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


SASBADOS 
asSsassa 
SAVNI2Nece 
sSsssanss 


Watch Classified page for bargains 
in equipment. 


The National Provisioner 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended February 6, 1936. 


CATTLE. 

Week Cor. 

ended Prev. week, 

Feb. 6. week. 1936. 

23,142 29,125 23,137 
21,106 20,643 
17,749 18,616 
17,417 17,477 
6,846 


Chicago 
Kansas City 


Fort Worth 

Philadelphia 15 280 
Indianapolis . 2,4¢ 2.146 
New York & Jersey City. 8, 9.021 
Oklahoma City 7,193 10,785 
Cincinnatif 

Denver ..-ceeeeeeeereees , 
St. Paul . 8,23 

Milwaukee 3,280 


Motal ...2.+---++++----127,762 156,818 


*Cattle and calves. 


Chicago 81 
Kansas City ............ 26,635 
GBR cccccccccccccccce 18,865 
Fast St. Louis f 

St. Joseph 

Sioux City 

BEE cwbcsessccvcccce 
Fort Worth 

Philadelphia ,26 
Indianapolis 11,657 

New York & Jersey City. 41,371 

Oklahoma City 5,830 

Cincinnati? ‘aude 

Denver 8,55 7,656 
le iaot pee ne 6e:8 2 5 365 16,687 
Milwaukee 5,176 


Pe ee 321,974 306,651 


126,393 


SHEEP. 
Chicago 
Kansas City 
Serer 
East St. Louis 8,209 
St. Joseph RIS ES 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 2 
New York & Jersey City. 5 
Oklahoma City 
Cincinnati? 
“ae 
St. Paul 17,396 
Milwaukee 1,048 


0 Se eer 233,004 


42,483 


tNo figures reported because of 


PACIFIC COAST LIVESTOCK 


Receipts during the five days ended 
February 5, 1937: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles .. : 1,028 982 901 
San Francisco - 2,07 110 1,360 2,550 
Portland i 185 3,335 5,385 
DIRECTS—Los Angeles: Cattle, 81 cars; hogs, 93 
cars; sheep, 85 cars. San Francisco: Cattle, 325 
head; calves, 40 head; hogs, 1,490 head; sheep, 
1,225 head. 


Week Ending February 13, 1937 


CATTLE IMPORTS IN 1936 


Imports of dutiable cattle into the 
United States during 1936 totaled 399,- 
209 head, or, 34,586 more than were 
imported in 1935, according to the U. S. 
Bureau of Agricultural Economics. All 
of the increase was accounted for by 
larger imports of cattle weighing 700 
Ibs. or more, received from Canada. 
Cattle imports in 1936 were as follows: 


U. 8. CATTLE IMPORTS IN 1936. 
175- Under 

700 Ibs. 699 175 

or over Ibs. Ibs. 
143,219 35,149 55,695 
21,992 140,439 1,615 


Canada 
Mexico 


Total 1936 
Total 1935 


165,536 176,467 
68,573 


57,206 
296,050* 


*All cattle under 700 Ibs. 


About 94 per cent of the imports of 
cattle weighing 700 lbs. or more in 1936 
were accounted for by the low-duty 
quota on that class of cattle granted to 
Canada in the trade agreement with 
that country. Preliminary figures indi- 
cate that the quota was filled before 
December 1, and that Canada supplied 
about 86.4 per cent of the quota and 
Mexico nearly 13.6 per cent. 

Imports of Mexican cattle of under 
700 lbs. weight totaled 142,054 head in 
1936, a considerable decrease from 242,- 
468 head received during 1935. Mexico 
supplied the United States with more 
of the heavier cattle in 1936 than in 
1935. About 6,700 head of the 700-lb. 
and over cattle received from Canada in 
1936 were classified as dairy cows. 


HOG WEIGHTS AND COSTS 


Average weight and cost of hogs at 
10 principal markets, December, 1936: 


Dec., 1936 Nov., 1936. Dec., 1935. 


Wt. Lbs 
Cost 
Per Cwt. 
Cost 
Per Cwt. 


Chicago 
East St. 
Kansas City.... 
Omaha 2 
Sioux City 

South St. Joseph.2 
South St. Paul..2 
Denver 22 
Fort Worth 
Wichita 
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RECEIPTS AT CHIEF CENTERS 
Week ended February 6, 1937: 


At 20 markets: 


Cattle. Hogs. Sheep. 


311,000 246,000 


346,000 
348,000 


At 11 markets: 


Week ended Feb. 
cpeseeus week 
€ 


At 7 markets: 


Week ended Feb. 6 
Previous week 
936 


ST. LOUIS HOGS IN JANUARY 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for January, 1937, with compari- 
sons, reported by H. L. Sparks & Co. 

Jan., Jan., 

1937. 1936. 

PON TIS oics'ccawwsivewaweaete 271,071 277,032 

Average weight, lbs 221 218 
Top Prices: 

$10.60 


9.65 
Average cost i 10.60 


Quality of hogs mostly good. Pigs 
and lights of fair quality. There are 
many good hogs to come. 


NEW YORK LIVE STOCK 


Receipts week of February 6, 1937: 


Cattle. Calves. Hogs. Sheep. 
Jersey City 6,939 
Central Union 6: 
New York 122 2,393 
9,985 
10,383 
10,703 


Last week 
Two weeks ago.... 


Watch Classified page for bargains 
in equipment. 


..with a Bemis cover riding the top 


Battened down over a load of meat, a tough Bemis Truck Cover takes 


whatever the trip brings and comes back for more. Wear and weather 


just don’t bother this hea.y, close-knit duck cover.. 


. and the load is 


as safe and snug as it was in your plant. 


Double thickness does double duty at the heavy strain-points. Outfit 


your fleet with Bemis Covers. 


.. they'll be on top for years. 


BEMIS 7tuck COVERS 


BEMIS BRO. BAG CO 


ST. LOUIS, MO 








PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, February 6, 
1937, as reported to The National Provisioner: 


CHICAGO. 


Cattle. Hogs. Sheep. 


Anglo-Amer. Prov. Co.... 
G. H. Hammend Co 
Shippers 17,976 
Others 23,905 
Brennan Packing Co., 670 hogs; Western Packing 
Co., Ine. 1,512 hogs; Agar Packing Co., 4,975 hogs. 
Total: 33,234 cattle; 6,666 calves; 57,334 hogs; 
37,047 sheep. 
Not including 148 cattle, 421 calves, 33,365 hogs 
and 9,570 sheep bought direct. 


KANSAS CITY. 


Cattle. Calves. 
Armour and Co 889 


Cudahy Pkg. 


Not including 21,385 hogs bought direct. 


OMAHA. 


Cattle and 
Hogs. 
4,821 
2,815 
2,7 


e 


Eagle Pkg. Co., 63 cattle; Grt. Omaha Pkg. Ge. 
110 cattle; Lewis Pkg. Co., 403 cattle; Omaha Pkg. 
Co., 167 cattle; John Roth & Son, $1 eattle; So. 
Omaha Pkg. Co., 89 cattle; Lincoln Pkg. Co., 267 
cattle; Wilson & Co., 73 cattle. 

Total: 14,997 cattle and calves; 
17,341 sheep. 

Not including 25 cattle, 
sheep bought direct. 


25,748 hogs; 
1,731 hogs and 3,533 


EAST 8ST. LOUIS. 
Cattle. Calves. . Sheep. 
1,727 3,617 
2,310 3,130 
678 858 


“791 


Armour and Co 


Morris & Co 
Hunter Pkg. 
Heil Pkg. Co 


2,781 
121 


230 
671 
8,439 
28,711 


12,736 8,257 
Not including 1,946 cattle, 3,444 calves, 
hogs and 869 sheep bought direct. 


8ST. JOSEPH. 


Cattle. Calves. Hogs. Sheep. 
12,687 
6,898 


1,332 
20,917 


Swift & Co 


4,800 
Armour and Co 5,212 
860 


916 10,872 
SIOUX CITY. 
Cattle. Calves. 


Cattle. Calves. 
1,151 
1,552 
21 


Armour and Co 
Others 
2,724 


Cattle. Calves. 
997 
25 


Hogs. Sheep. 
1,364 1,244 
1,002 cove 
Dunn-Ostertag aad ae 
Fred W. Dol 

Sunflower Pkg. Co... 
So. West Beef Co... 


"430 
115 


2,911 1,474 


DENVER. 

Cattle. Calves. Hogs. Sheep. 
2138 4 2,181 11,927 
133 3,210 8,218 


cr Pkg. Co.. 869 188 1,755 1,356 
ee eercccccecs :*1,678 183 «11,115 319 


. 4,238 717 ~ =: 8,261 21,820 
*Includes 601 head sent to an interior packer. 


FT. WORTH. 
Cattle. Calves. Hogs. 
1,459 4,444 
wift 1,747 3,383 1,831 
City Pkg. 198 54 333 oege 
Blue Bonnet Pkg. Co. 95 57 171 cece 
H. Rosenthal Pkg. Co 123 24 96 eee 


6,113 


Sheep. 
2,116 


3,341 8,427 3,947 
ST. PAUL. 
Cattle. Calves. Hogs. 


4,889 
6,949 


Sheep. 
2,802 6,231 
1,574 665 
5,625 10,500 
MO aes sca 

351 88,081 429 
10,643 19,869 17,825 


Not including 112 calves, 422 hogs and 34 sheep 
bought direct. 


MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1, aed 5,659 8,205 893 
Swift & Co want pepe 257 
2,850 
R. Gums & Co : "oi 


Shippers .. 21 
Others .... 612 
9,163 


Omaha Pkg. Co., Chi. 
~— & Co., Mil.. 
Y. B. D. M. Co 


INDIANAPOLIS. 
Cattle. Calves. 


877 
183 


9 sane 

25 15 1 

Wabnitz and Deters. 94 15 
Muass Hartman Co.. 9 eees 
1,851 9,101 

70 282 


3,108 11,813 


RECAPITULATION. 
CATTLE. 
Cor. 
week, 
1936. 
82,391 
16,428 
18,379 
15,088 


12,081 
7,204 
2,611 
3,829 
9,696 
1,729 

Indianapolis 5,856 

Cincinnatit ° eocccce 3,33¢ 

Ft. Worth 6,676 7,889 

149,985 143,479 


Chicago . 
Kansas City 
Omaha* 





Milwaukee 

Indianapolis 

Cincinnatit 
Worth 





Cincinnatit 
Ft. Worth.. 





187,373 221,314 
, not reported because of the flood. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Yards for current and comparative periods: — 


RECEIPTS. 
Cattle. Calves. 
1,700 
1,774 
1,490 
1,296 


100 


6,702 
7,472 
4,860 


8,643 


Hogs. 
12,752 


Total this week 
Previous week 
Year ago 

Two yrs. ago 


SHIPMENTS. 
Cattle. Calves. 
1 


176 
257 


Total this week 
Previous week 
Year ago 


Two years ago 17,732 


Total receipts for jo ince and year to date: 
—Febru — Ye 
1937. 1937. 
215,022 
598,573 
304,422 


1036. 


Cattle 35,132 


46,210 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 

Cattle. Hogs. Sheep. Lambs. 

Week ended Feb. 6. a $10.30 $ 5.50 $10.35 
Previous week 10.00 5.50 10.45 
1936 10.35 
8.00 

4.25 

3.70 

3.85 


$ 6.05 


othe 
RoRss 


Week ended Feb. 6 
Previous week 
1936. 


Avg. 
wt. 
234 
236 
236 
223 
218 
232 
231 

Av. 1932-1936 228 


Receipts and average weights for week ending 
Feb. 6, 1937, estimated. 


Week ended Feb. 6... 
aad week 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under ‘eo in- 
spection for week ending Friday, Feb. 5, 


Week ended Feb. 5, 1937 
Previous week 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
-— shippers week ended Thursday, February 11, 


Prev. 

week. 
42,517 
27,055 
16,959 
86,531 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


U. S. INSPECTED HOG KILL 


At 8 points week ended Feb. 5, 1937: 


Week 
Prev. 
week. 


8,865 
St. Louis & East St. Louis 45,689 
Sioux City . 
St. Joseph . 
St. Paul 
N. Y., Newark and J. C.. 


Total .... 


20,657 
41,044 


eveccccccccces 257,757 378,179 


The National Provisioner 





LIVESTOCK COST AND YIELD 


Kinds of livestock slaughtered, cost 
and yield, with comparisons, Dec., 1936: 
Dec., Nov., Dec., 
1936. 1936. 1935. 
Average live cost per 100 Ibs. : 


LIVESTOCK BY MOTOR TRUCK 


Extent to which trucks are being util- 
ized in the marketing of livestock is 
shown by 1936 truck receipts at the 69 
markets of the country coming under 
supervision of the packers’ and stock- 
yards’ administration. At these mar- 


kets trucks brought in 8,615,000 cattle, 
which was 54.8 per cent of total cattle 
received; 3,953,210 calves, or 57.5 per 
cent of the total; 16,999,619 hogs, or 
64.4 of total hogs received, and 6,485,- 
634 sheep and lambs, or 26.3 per cent 


5.87 $ of the total. 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS 

NEW YORK. 
8,756%4 
9,456 
9,651 
1,766%4 
3,191 1,603 2,562 
2,082 1,542 1,658 

Week ending February 6, 1937 288 422 29 

Week previous 244 395 23 

Same week year ago 144 375 1 


912.20 
213.62 
211.22 


85.31 


PHILA. 
2,287 
2,265 
2,036 
1,974 


BOSTON. 


2,219 
2,340 
2,817 
2,655 


STEERS, carcass Week ending February 6, 1937 
Week previous 

Same week year ago 

Week ending February 6, 1937 
Week previous 

Same week year ago 


Sources of supply, per cent: 


Cattle— 
Stockyards 
Other 

Calves— 
Stockyards 

hb 


COWS, carcass 
78.11 
21.89 

BULLS, carcass 
71.37 
28.63 
Hogs— VEAL, carcass 


-— 


STOCK. 


49.02 
50.98 


Stockyards 


Sheep and lambs— 


Stockyards 
Other 


LAMB, carcass 


Week ending February 6, 1937 


Week 
Same 
Week 
Week 


12,376 
10,183 
13,719 


previous 

week year ago 

ending February 6, 1937 
previous 


2,291 
1,945 
1,765 
19,047 
18,407 


909 
834 
894 
16,505 
18,742 


Same week year ago 13,042 
Week ending February 6, 1937.... 982 1,164 
Week previous ......... kckin a dard a'e 0's lain aa 1,004 1,119 
Same week year ago 1,779 990 
Week ending February 6, 1937 440,792 835,046 
WO NN Na tidindh.c da whSadwashsiecsaas 1,968,504 478,118 362,087 
RENN SIGE PORE GID so ciekdind sic scescticcces 2,021,745 494,728 347,074 
Week ending February 6, 1937 

Week previous 

Same week year ago 


LOCAL SLAUGHTERS 


Week ending February 6, 1937 
Week previous 

Same week year ago 

Week ending February 6, 1937 
Week previous 

Same week year ago 

Week ending February 6, 1937 
Week previous 

Same week year ago 

Week ending February 6, 1937 
Week previous 

Same week year ago 


18,909 


Classification, per cent: MUTTON, carcass 


Cattle— 
38.96 
Bulls and stags.... 2.82 


PORK CUTS, Ibs. 
Cows and heifers.. 


58.22 
Hogs— 
Sows 47.87 
Barrows 51.68 
Stags and boars... 0.45 


BEEF CUTS, Ibs. 


Sheep and lambs— 


Shee 8.01 
Lam 91.99 


CATTLE, head 


CALVES, head 


JAN. BUFFALO LIVESTOCK 


Receipts and disposition of livestock, 
Buffalo, N. Y., for January, 1937: 


Cattle. 


HOGS, head 


Calves. 
18,462 
12,709 


5,516 


Hogs. 

31,891 

21,220 
9,405 


Sheep. 

103,953 
83,439 
17,077 


Receipts 
Shipments 
Local slaughters. 11,012 


SHEEP, head 


sek ending 








THe Commopity APPRAISAL SERVICE 
A. O. B M. 


LIVESTOCK AND PROVISIONS 


Hams . Light Bellies . Loins . Picnics . Dry Salt Meats . Lard 
C. S. Oil . Cattle . Beef . Sausage Materials . Tallow . Hides 


AND BUYING POWER CONDITIONS 
Let us challenge your thinking! 
221 N. LaSalle St. 


. 
federal in- 
7 





ALL IMPORTANT 
' MARKETS 


KENNETT-MURRAY 
~e Livestock Buying Sewice 
ae. Neb Cincinnati,Ohio Indianapolis, Ind. 


La Fayette,Iud. Loxisville,Ky. Nashville, Tenn. 
Sioux City, lowa Montgomery, Ala. 





‘Chicago, Illinois 








bruary 11, 


d. Prev. 
week. 


42,517 
27,055 
16,959 
86,531 








Order Buyer of Live Stock “a 
LH. MeMURRAY 


Indianapolis, Indiana 











KILL 
5, 1937: 




















Cor. 


iat Do you buy your Livestock | 
zie through Recognized Pur- 
chasing Agents? 


LIvE STOCK Buen | 


HOGS a Specialty 


H. L. SPARKS & CO. 


National Stock Yards, Illinois Telephone: Bridge 6261 or L.D. 518 
Springfield, M ale 


21, 

42,317 

15,188 
767 


‘0. Telephone 3339 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH 
Everlasting Plate 


for All Makes of Meat Grinders 





If you have trouble with your 
grinder plates and knives, con- 
sult The Old Timer. Send for CD Cut-More Knives with changeable blades 


price lists and information. ~The OK Knives with changeable blades— 
Superior OK reversible plates. We can fur. 


= nish plates with any size holes desired f, 
Chas. W. Dieckmann Yo-inch up. Special designe made to onde, 


SPECIALTY MFRS. SALES CO. ‘“G.c""* 


Chicago, Ill, 








F.C.ROGERS.INC, 


NINTH AND NOBLE STREETS 
F PHILADELPHIA 


PERMANENT BROKER 
PROFITS PACKINGHOUSE 
IF PRODUCTS 


YOUR HARRY K. LAX, General Manager 


PRODUCT Member of New York Produce Exchange 
SoH IS A and Philadelphia Commercial Exchange 


MAPLEINE Improves Pile 
the Flavor of Lacon Brady, McGillivray & Mulloy 
MAPLEINE in the cure = CONSULTING ENGINEERS 


brings out the sweet nut- =" Steam ... Power... Water... 
like flavor of bacon. 








Refrigeration . . . Air Conditioning 
CRESCENT MANUFACTURING COMPANY ce 

130PR North Wells Street, Chicago, Illinois MapLeine 
654PR Dearborn Street, Seattle, Washington ~~ 


BRADY, McGILLIVRAY & MULLOY 


37 West Van Buren St. 1270 Broadway 


AA A p i & } Ni ‘- Chicago, Ill New York City, N.Y. 


You Should Use SWIFT'S 
ATLAS GELATIN 


@PURE @HIGH TEST @®TASTELESS @® TRANSPARENT 
Meets all stateand federal ... Because of this high jelly So that the true meat so the meats can look 
pure food regulations. strength, itiseconomicaltouse. flavor is not obscured. their very best. 


SWIFT & COMPANY General Offices: CHICAGO 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Feb. 13, 1897.) 


United Dressed Beef Co., New York, 
installed a 100-ton refrigerating ma- 
chine. 

Western Packers’ Association held its 
13th annual meeting in Cincinnati in 
conjunction with the third annual meet- 
ing of the Atlantic States Packers’ As- 
sociation. 

Scarcity of livestock was complained 
of by packers on the West coast, some 
practically suspending operations be- 
cause of live stock shortage, particularly 
hogs. 

Salt Lake, Utah, Meat Co. was in- 
corporated, with $25,000 capital stock. 
Incorporators were William Sampson, 
T. H. Stephens, Geo. H. Stephens, 
Cornelius Hunt and Jane Sampson. 

Armour and Company erected three 
large branch houses in New England, 
in Lowell, Amesbury and New Bedford, 
respectively. 

Articles of association of the Colorado 
Beef Co. were filed at Bridgeport, Conn., 
by J. D. Toomey, Jr., F. S. Weed and 
Clitus H. King. 

Carl Levi, of Berth. Levi & Co., was 
made a member of the New York 
Produce Exchange. 

G. F. and E. C. Swift opened a new 
branch house in Brooklyn under the 
name of Swift Brothers. 

In the six months ended June 30, 1896, 
the United States supplied 81 per cent 
of the beef imported by the United 
Kingdom, 75 per cent of the live cattle 
and 45 per cent of the live sheep im- 
ported. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Feb. 17, 1912.) 


Cudahy Packing Co. approved plans 
for erection of a $50,000 addition to its 
plant at Los Angeles, Cal. 

William Goldstein Sausage Co., St. 
Louis, Mo., was incorporated with a 
capital stock of $20,000 by William Gold- 
stein, V. E. Frankel and William For- 
man. 

Sherrills Mound Packing Co., Sher- 
rills, Ia., was reorganized to conduct a 
sausage businéss with John Foell, man- 
ager, L. Foell, treasurer, and L. Joos, 
secretary. 

Sulzberger & Sons Co. bought a 190- 
ton ammonia condenser for their New 
York City plant. 

Louis Schaefer, founder of the St. 
Louis Dressed Beef and Provision Co., 
died at his home in St. Louis on Febru- 
ary 4, 1912. In 1868 he started the 


Up and Down the 


* MEAT TRAIL 


business which later developed into the 
packing company of which he was presi- 
dent and general manager up to within 
ten years of the time of his death. 

Swift & Company purchased the busi- 
ness of Lowe Bros. at Gardner, Mass. 

Union Slaughtering Co., Galveston, 
Tex., added a packing plant to its abat- 
toir. 


Chicago News of Today 


L. A. Henning of L. A. Henning Co., 
sausage manufacturer of Saginaw, 
Mich., was a visitor in Chicago during 
the week. 

Stanley Hess of Hess-Stephenson Co., 
packinghouse products brokers, was 
proudly passing out cigars this week in 
celebration of the birth of a 7%-lb. son. 

H. D. Tefft, director of the depart- 
ment of packinghouse practice and re- 
starch of the Institute of American 
Meat Packers, is now on a trip through 
the state of Washington. 

R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, at- 
tended the annual Farm and Home 
Program at Iowa State College, Ames, 
Ia., this week. Mr. Pollock spoke before 
the agricultural assembly on the “Im- 
portance of Meat in the Nation’s Diet.” 
Katherine Kratoska of the meat board’s 
staff was a speaker at the home eco- 
nomics session. 

H. C. Kuhner, president of the 
Kuhner Packing Co., Muncie, Ind., was 
a visitor in Chicago during the week. 

C. R. Lazerus of Clarence Robert 
Lazerus, Inc., packinghouse products 
brokers, is taking a lengthy vacation in 
Florida. 

Robert Johnson of Oscar Mayer & 
Co., Madison, Wis., was a visitor in 
Chicago during the week. 

O. E. Jones, vice president of Swift & 
Company, was a speaker at the annual 
meeting of the Chamber of Commerce 





CHAMPIONS ON THE RAIL 


Grand Champion steer of the Denver 
livestock show and the 4-H champion are 
shown on the rails in the Capitol Pack- 
ing Company’s coolers in Denver. In the 
foreground is Samuel A. Kaminsky, su- 
perintendent-manager, looking over the 
carcass of the 4-H champion. In the rear 
is Meyer Averch, vice-president and 
cattle buyer. In the left foreground is 
the carcass of the grand champion steer. 
Both prize winners were bought for 
Safeway Stores, Inc. 


at Champaign, Ill., this week. The 
group was placing special emphasis on 
the expansion of soy bean industries in 
the section. 


Countrywide News Notes 


Tulsa Dressed Beef Co. has been 
formed at Tulsa, Okla., with E. O’Brien 
as president and Carl Timmerman as 
secretary-treasurer. Both have been 
associated with the packing industry 
for a number of years. The firm is 
building a new plant at Tulsa. 


P. S. Grogan, former president of the 
Interstate Cottonseed Crushers’ Asso- 
ciation, died at Corpus Christi, Tex., 
on February 2. He was well known in 
cottonseed products circles, having been 
associated with the oil industry for 
about 40 years, He operated oil mills 
in Mississippi and at Hearne, Houston 
and Corpus Christi, Tex. He built the 
Magnolia Provision Co. plant at Hous- 
ton and operated it for a number of 
years. 


Slight damage was caused by a recent 
fire in the boiler room of the Alabama 
Packing Co., Birmingham, Ala. 

Toscano Provision Co. has_ been 


formed to wholesale provisions in Union 
City, N. J. 


Geo. A. Hormel & Co., Austin, Minn., 
recently made its own survey of live- 
stock prospects in its territory through 
cooperation of 500 farmer correspond- 
ents. 


Bourbon Stock Yards, Louisville, Ky., 
were not closed at any time during the 
recent flood period. Livestock was re- 
ceived and cared for at all times. By 
the end of the first week in February 
all roads leading to the yards were 











i 230 Park Avenue 
NEW YORK, N. Y. 


ARE YOU LOSING 


The true appetizing flavour of your PURE LARD—by refining 


it with Fullers Earth? 
If sop START USING NUCHAR—and get that flavour which housewives and 
bakers prefer!—And better keeping quality, too! 


INUCHAR 


THE INDUSTRIAL CHEMICAL SALES DIVISION 
The West Virginia Pulp & Paper Co. 


205 W. Wacker Drive 
CHICAGO, ILL. 


Write for full particulars to 





418 Schofield Bldg. 1 
CLEVELAND, OHIO / 








The name “STANGE” or the trade- 
mark “Peacock Brand” is your guar- 
antee of perfect satisfaction in meat 
packer and sausage manufacturers’ 
specialties. Made according to tried 
and tested formulas, these products 
offer advantages that no other product 
can equal. To give your sausage and 
specialties a guarantee of quality, use 
these products with a guarantee of 
quality. 

Ory Essence of Natural 


Spices — Individual 
or blended 


Peacock Brand Certi- 
fied Casing Colors 


Premier Curing Salt 
Baysteen 
Sani Clese 


Meat Branding Inke— 
Vielet and Brown 


WM. J. STANGE COMPANY 
2536-40 W. Monroe St., Chicago 
Western Branch, 923 E. 3rd St., Los Angeles 











AMAZING | 
PATCHING 
CEMENT 


REPAIRS FLOORS 
PERMANENTLY 


|] oRIES HARD 
OVERNIGHT 








Broken, rutted floors one day. 


END broken cement floor 
trouble. Patch with Cleve-O- 
Cement. Nothing else like it. 
Dries hard as flint overnight. 
Stronger in 24 hours than 
ordinary cement in 28 days. 
Waterproof, acid resisting, un- 
affected by freezing tempera- 
tures. Recommended by largest 
plants in the industry. Write for 
full details and ‘Be your own 


judge offer.” Smooth, hard floors the next day. 


THE MIDLAND PAINT AND VARNISH CO. 


1324 Marquette Cleveland, Ohio 


CLEVE-O-CEMENT 





BROWN 


Oiled “‘Tear-Proof” Aprons 


The new apron you have been hearing about com- 
bines all good qualities of oiled aprons with most of 
the features of rubber aprons. Absolutely waterproof, 
won’t crack, peel or stick. No curling up at corners, 
and almost snagproof. Acid and abnormal friction 
only two things that hurt them. Patch on stomach or 
split pant-leg styles. Prices very reasonable. Can be 
washed when too greasy or dirty. Ideal in Sausage, 
Lard, and Casing rooms. 


M. L. SNYDER & SON 
2400-22 No. Jasper St. ¢ Philadelphia, Pa. 


Non-peeling Cover Creamery Hose—Rubber Boots— 
Oiled Aprons — Rubber Aprons. 























STOCKINETTE 


BAGS and TUBING for 


Beef — Lamb — Ham — Sheep 
Pigs—Cuts—Calves—Franks, Etc. 


DESIGNED BY BAG MAKERS 
WITH PACKINGHOUSE EXPERIENCE 


E.S.HALSTED ECO. Inc. 


64 PEARL ST. NEW YORKCITY 
Joseph Wahiman, Dept. Mgr. 
( Former 


with Armour & Compan 
Makers of Quality Bags Since 1876 


Hindquarter Bag 
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passable for trucks and railways were 
giving regular service to all large con- 
suming markets. 


Tom O. Jones, associated for 15 years 
with the G. M. Peet Packing Co., Ches- 
aning, Mich., and vice-president of that 

organization, has 
been made  vice- 
president and gen- 
eral manager of 
the H. D. Peet 
Packing Co., at 
Bay City, Mich., 
succeeding Homer 
G. Nichols. Mr. 
Jones began his 
association with 
the company as a 
salesman at 
Owosso, later was 
branch manager at 
Lansing and then 
was transferred to the parent company 
at Chesaning, where he served until his 
transfer to Bay City. 


Foresight of Milton Burt, superin- 
tendent of Louisville Provision Co., 
Louisville, Ky., resulted in enormous 
savings from flood losses for that com- 
pany. When flood danger became ap- 
parent Mr. Burt secured from the local 
bureau of streets a survey of the topog- 
raphy of the land where the plant was 
located. Finding that low spots in the 
plant would be affected, he hastily con- 
structed a wall within the plant about 
4 ft. high at all vulnerable spots. As 
a consequence no flood water entered 
the company’s cellars. 


Capitol Packing Co., Denver, Colo., 
who purchased the grand champion 
steer and the 4-H champion of the 
recent Denver show for Safeway Stores, 
Inc., report that the champion dressed 
out 64.7 per cent and the 4-H champion 
65.9 per cent. Respective live weights 
of the steers were 820 and 1085 lbs. 


E. Kahn’s Sons, Cincinnati, O., have 
been busy cleaning up after the 18 feet 
of flood water in their plant. However, 
no product losses were sustained as 
everything was moved from the cellars 
to the second floor. 


At the annual meeting of the Balti- 
more Meat Packers’ Association W. F. 
Schluderberg, president, Wm. Schluder- 
berg-T. J. Kurdle Co., was elected presi- 
dent. Other officers elected included 

John Heinz, Heinz’s 
Riverside Abbatoir, 
vice president; 
John A. Gebelein, 
Gebelein’s Inc., 
treasurer; T. J. 
Emhrein, Bloecher 
& Schaaf, secre- 
tary. The Baltimore 
Meat Packers Asso- 
ciation comprises 
all the leading meat 
packers in the Bal- 
timore district. Mr. 
Schluderberg, in 
addition to being president of the local 
association, is also vice chairman of the 
Institute of American Meat Packers. 


Harry D. Friedlander, president, Los 
Angeles Casing Co., Los Angeles, Calif., 


Week Ending February 13, 1937 


was one of the eleven victims of the 
wreck of a United Air Lines plane 
which fell into San Francisco Bay on 
the night of February 9. All were 
drowned. Mr. Friedlander was well 
known in the meat industry, and had 
attended the last convention of the 
Institute of American Meat Packers 
at Chicago. He leaves a_ brother, 
Edward B. Friedlander, who resides in 
Chicago. 

William A. Dawson, president of 
Layton Packing Co., Milwaukee, Wis., 
from 1913 to the time it was sold to 
Plankinton in 1935, died at his home in 
Shorewood, Wis., on February 8, at 
the age of 68 years. Mr. Dawson had 
spent his entire business life with the 
Layton company, entering that organi- 
zation at the end of his school life. He 
was a son of the late Alfred Dawson 
who became president of the Layton 
company on the retirement of its 
founder, Frederick Layton, in 1900. 
Surviving Mr. Dawson are his widow 
and an only son, William A. Dawson, 
jr. 


New York News Notes 


Robert E. Buethe, son of W. C. 
Buethe, vice president and treasurer, 
Wilson & Co., Chicago, and his bride 
visited at the New York plant of the 
company while on their honeymoon trip 
last week. Another visitor to the New 
York plant last week was R. A. Zengler, 
Tender Made ham division, Wilson & 
Co., Chicago. 


Howard C. Stanton, soap department, 
and L. R. Vear, hotel contract and 
institution department, Swift & Com- 
pany, Chicago, were in New York last 
week. 


G. W. Munro, canned foods depart- 
ment, Armour and Company, Chicago, 
was in New York last week. 


Vice president Otto Weber, Stahl- 
Meyer, Inc., New York, is motoring 
through the South. 


President V. D. Skipworth, Adolf 
Gobel, Inc., Brooklyn, and Mrs. Skip- 
worth, are spending a few weeks at 
Miami Beach, Florida. 


F. H. Ferguson, general branch house 
manager, Kingan & Co., Indianapolis, 
Ind., visited New York for a few days 
last week. 


Vice president J. W. McElligott, 
Cudahy Packing Co., Chicago, trans- 
acted business in New York a few days 
last week. 


NEW YORK MEAT SEIZURES 


Meat, fish and poultry seized and 
destroyed by the health department of 
the city of New York during the week 
ended February 6, 1937, were as fol- 
lows: Meat—Brooklyn, 1,750 lbs.; Man- 
hattan, 738 lbs.; Bronx, 721 lbs.; total, 
3,209 lbs. Fish—Richmond, 207 lbs. 
Poultry—Manhattan, 398 Ibs.; Bronx, 
394 Ibs.; Queens, 15 lbs.; total, 807 Ibs. 


ARMOUR ADVERTISING UP 


Additional millions of potential cus- 
tomers will be reached by Armour and 
Company this year through increased 
use of advertising. The company plans 
to use 115 newspapers in 82 cities in 
1937 compared with 50 newspapers in 
27 cities in 1936. This is the largest 
newspaper advertising program in the 
history of the firm. Regular magazine 
advertising will be maintained. 

A campaign beginning in January 
will publicize a $10,700 cash prize meat 
recipe contest open to housewives 
throughout the country. No evidence of 
purchase by entrants will be required. 
Prizes ranging from $5,000 will be 
awarded housewives and dealers. 

“Meal of the Month” advertising will 
be continued for the balance of the cam- 
paign on the food pages of newspapers 
where distribution of Armour’s prod- 
ucts is concentrated. Two or three in- 
sertions a month will be used in each 
newspaper, insertions varying from 400 
to 1,200 lines. One newspaper magazine 
supplement and four national women’s 
magazines will also be used. 


DROUGHT BEEF FOR RELIEF 


About 519,000 Ibs. of canned beef, ob- 
tained by the Agricultural Adjustment 
Administration during the 1934 drought 
cattle purchase program, was distrib- 
uted by the FSCC in flood states from 
January 23 to February 1. These states 
had 6,042,300 Ibs. of canned beef on 
hand from previous shipments. The 
flooded areas were also supplied with 
787,500 dozen eggs and 384,000 cans of 
evaporated milk from January 23-31. 





FLOODS DON’T BOTHER HIM 


C. W. Whetzel, manager, Swift & Co. Al- 

legheny market, Pittsburgh, kept right on 

doing business, both in the 1936 flood 
period and this year also. 
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PRODUCE MARKETS 
BUTTER. 
Chicago. 
@33% 
-314% @32% 
81%, @32% 


New York. 
@34% 
33% @34 


32% @33%4 


Creamery (92 score) 

Creamery (90-91 score). 

Creamery firsts (88-89 
score) 


EGGS. 


een ites” 
Firsts, fresh 


Standards 


Fowls @18 
Broilers @23% 
Chickens @20 
@22 
@19 
@18% 
@15 


DRESSED POULTRY. 

Chickens, 31-42, frozen... 
Chickens, 43-54, frozen... 
Chickens, 55 & up, frozen 
Fowls, 31-47, fresh....... 15 

48-59, fresh 20 

60 and up, fresh.. 
Turkeys, fresh . 
Ducks, frozen .. 
Geese, frozen 


21% 422% 
2316 @24% 
1634 @20 
21144 @22 


21 @24 
17%@18 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended February 4, 1937: 


Jan. Jan. Feb. Feb. Feb. 
30. 1. 3. 4. 
32 33% 33% 
33 34% 34% 
338% 3: 35 35 
33% : 35 5 
33 Ly * 33% 


32% 


35 
33% 


San Fran. 


Wholesale prices carlots—fresh & centralized— 
90 seore at Chicago: 
32 82 32% 32% 33% 33% 

Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.— 
week. week. year. 1937. 1936. 
. 26,964 32,155 209,811 235,673 
| 87,602 48,561 263,113 319,679 
18,685 98,694 116,493 
16,056 91,432 108,128 


99,909 115,457 663,050 779,973 


oe aa 


aks 
Phila. 


Total ...97,357 
Cold storage movement (Ibs.): 


On hand 
Feb. 5. 


Same 
week day 
last year. 
5,255,707 
4,108,116 

971,695 

243,844 


10,579,362 


Out 
Feb. 4. 


. 44,546 
- 122,326 


528,475 
15,693,057 





Total .. 552,423 





NEWS OF THE RETAILERS 


A. P. Van Cleve and Gilbert Gislason 
have retired from G. & R. Food Market, 
and Gilbert Gislason has opened G. & R. 
Meat Market at 4836 N. E. 30th ave., 
Portland, Ore. 


Fourth Avenue Market, meats, has 
been opened at 832 S. W. 4th, Portland, 
Ore. 

The Dixie Market, Inc., has been es- 
tablished to handle meats and sea foods 
at Seattle, Wash., by Ed. Vallis, R. E. 
Cox and A. Rodd. 

C. L. Reed has been succeeded in meat 
business in Winchester, Ida., by Roy 
D. Stanberry. 

J. A. Clecak, Stockton, Cal., is mak- 
ing plans for large meat market. 

M. L. Sackin has purchased meat 
business of Lewis Landers, 3176 Glen- 
dale Ave., Los Angeles, Cal. 

A. M. Patterson has succeeded Nash 
M. Khier in meat business at 3500 E. 
8th St., Los Angeles, Cal. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on February 11, 1937: 


Fresh Beef 
STEERS, 300-500 Ibs.?: 


m 
Common 


STEERS, 500-600 Ibs. : 


STEERS, 700 Ibs. up: 
Prime 


COWS: 


CHICAGO. 


BOSTON. NEW YORK. PHILA, 


10.50@11.50 


Common 


Fresh Veal: 
VEAL?: 
Choice 
Good 
Common 
CALF? *: 
Good 


Medium 
Common 


Fresh Lamb and Mutton: 
LAMBS, 38 Ibs. down: 


MUTTON, Ewe, 70 Ibs. down: 


Fresh Pork Cuts: 
LOINS: 
12-15 Ibs. 
16-22 Ibs. 


SHOULDERS, N. Y. Style, Skinned: 
8-12 Ib. av 


PICNICS: 
BUTTS, Boston Style: 
4-8 Ib. av 


SPARE RIBS: 
Half Sheets 


TRIMMINGS: 


9.50@10.50 
8.50@ 


9.50 


16.00@17.00 
o0@1 6. - 
2 bods 
it 50@12. 50 


13.00@14.00 
11. S0a13. 00 
11.00@11.50 


15.00 
14.00: 
13.00 
12.00: 


16.00 
15.00 
14.00 
13.00 


16. oer 
14.00@15.00 


14.50: 15.50@16.50 


15.00@15.50 


15.50 
: 14.00@15.0 


19.00@20.00 
19.00@20.00 
17.50@19: - 


18.50@20.00 


seeee 12.50@13.00 


1Includes heifers, 450 Ibs. down, at Chicago. 
sides at Boston and Philadelphia. 


"Includes ‘‘skins on’’ at New York and Chicago. 


5Includes 





WESTERN N. Y. RETAILERS 


Retail Meat Dealers Association of 
Western New York will hold their in- 
stallation dinner for new officers the 
evening of February 15, at 3685 Harlem 
in Buffalo, N. Y. Officers for the year 
are Rudolph Frey, president; John 
Aspden, vice-president; Fred Lehner, 
second vice-president; B. Frank Wells, 


secretary; Frank Pfeiffer, treasurer; 
Frank Hoeflich, financial seeretary and 
Joseph Jennings, inner guard. Board 
of directors of the association consists 
of George Schaefer, John Hockheimer, 
A. L. Bedner, Howard Jennings, Carl 
Schnaufer, Joseph Carnevale, Lester 
Weil, Harry Goldberg and Edward 
Knorl. 
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«1 Consolidated TO BETTER SERVE 


~ the Meat Packing Industry 


We take great pleasure in announcing another forward step in our policy of 
rendering finer service to the Meat Packing Industry. Consolidating the 
facilities, experience and engineering skill of the Red Wing Motor Com- 
pany with the J. W. Hubbard Company gives greater stability of ample 
financial resources and solidifies the position of Velvet Drive Machinery and 
Equipment for the Meat Packing field. 


HUBBARD PACKERS MACHINERY 


Division Red Wing Motor Co. 
RED WING, MINNESOTA 





THERE IS NO GUESSWORK 
INH. J. MAYER SEASONING 


Users of H. J. Mayer Seasoning can be 


fully confident that each order will du- Produces 


plicate the one before. Every re-order 
will have the same fine flavor, high M O R E 
seasoning power and sales-building 

goodness. Nothing is left to chance; 


formulas are followed with the care and y “GQ Sales 


precision that assures the same uniform 
: Self-Locking Egg Cartons are now 
es ag. Te ape available with cellophane covered 
windows, making a beautiful dis- 
is never lost or altered. Trust play of the actual eggs. Write for 
your seasoning problems to samples of VISIBILITY cartons. 
‘easurer; Mayer only. Write today! SELF-LOCKING CART ONS 
tary and » 7 ee ee 
. Board / MAIL COUPON FOR FREE sAMPLES 


consists SELF-LCCKING CARTON CO. 
‘kheimer, : H J M AYER & SON S Co. 563 E. Illinois St., Chicago, Ill. 


“The Man You Know’’ 
. Includes 


blend of Mayer Seasoning 


———- 
er 





Gentlemen: Please send without obligation samples of Self- 
igs, Carl aate.27 S. Ast , Locking VISIBILITY Egg Cartons together with inf tion. 
, Lester ‘ cele olla 
’ 


Edward 


Illinois 
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BEFORE YOU BUY 








Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 














adaintAas 


Main Office and Packing Plant 


Austin, Minnesota 

















THE E. KAHN’SSONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
PHILADELPHIA WASHINGTON 


H.L. Woodruff _ W.C. Ford B. L. Wright 
250 W. 14th St. 38N.DelawareAv. 1244 Sth St. N. E. 


NEW YORE BOSTON 


P. G. Gray Ce. 
148 State St. 


from the Land O’Qrn 


~=a=—aaaaaawa~s VPrpPrrprrprerer?rY 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Waterioo, lowa 





Superior Packing Co. 
Quality 


Price Service 





Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 























C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


DAISIES 
SAUSAGES 


QUALITY PorkProductsThat SATISFY 




















NIAGARA BRAND 
oft HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
o) BEEF-PORK-SAUSAGE-PROVISIONS 


BUFFALO—OMAHA—WICHITA 
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CHICAGO MARKET PRICES 


A A 


WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended Cor. week, 
Feb. 10, 1937. 1936. 

20% @21% 19% @20% 

1944 @20 19%, @20% 
..19 @19% 19% @20% 


prime native steers— 


@18% 
@18% 
@18% 


17 @17% 
17 @17% 
16% @17% 


13 @13% 
13%@14% 
144%@15 
“s @li7 14 @14% 
10 @ll 10 @12% 
uarters, choice.... @27% @25 
ay quarters, choice @15% @16 


Beef Cuts 


@16 
16 @16% 
%@1T 


Heifers, & 
Cows, 400-600 


Steer loins, _— unquoted 
Steer loins, No. 

Steer loins, No. « 

Steer short loins, prime. . 
Steer short loins, No. 1... 
Steer short loins, No. 2... 
Steer loin ends (hips).... 
Steer loin ends, No. 2.... 
Cow loins ... 

Cow short loins. . 

Cow loin ends (hips) 

Steer ribs, = a: unquoted 
Steer ribs, No. NF @2 
Steer ribs, No. ‘ 2: @21 
Cow ribs, No. 2 $ @13_ 
Cow ribs, No. 3 @10% 
Steer rounds, 

Steer rounds, 

Steer rounds, 

Steer chucks, 

Steer chucks, 

Steer chucks, 

Cow rounds 

Cow chucks .. 

Steer plates .. 

Medium plates .. 

Briskets, No. 1 

Steer navel ends 

Cow navel ends 


@28 
unquoted 


Strip loins, No. 

Sirloin butts, No. 1 

Sirloin butts, No. 2 

Beef tenderloins, No. 1... 
Beef tenderloins, No. 2.. 
Rump butts 

Flank steaks 

Shoulder clod 

Hanging tend 

Insides, green, 6@8 Ibs. . 
Outsides, green, 5@6 lbs. 
Knuckles, green, 5@6 Ibs. 


Beef Products 


Tongues ... 
Sweetbreads 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 


Lamb fries, per Ib 
b tongues, per ll.... 
Lamb kidneys, per Ib.... 


Heavy sheep 
Light sheep @ 9 
Heavy saddles D 9 
Light saddles D1: @ll 
Heavy fores l @ 6 
it fores @ 9 
Mutton legs $ @13 
Mutton loins ( @ 8 
Mutton stew » @7 

P tongues, per Ib.... @12% 

heads, each D 


Week Ending February 13, 1937 


Fresh Pork, etc. 


Pork loins, 8@10 lbs. av. @19 
Picnic shoulders @14 
Skinned shoulders @15% 17 
Tenderloins @32 

Spare ribs 

Back fat p1e 12 
Boston butts 


Neck bones 

Slip bones .... 

Blade bones 

Pigs’ feet 

Kidneys, per lb 
r 


os 
Aemarnmcocutsct 


& 


QHAQHSANSHDASNS® 
& 


DRY SALT MEATS 


Clear bellies, 14@16 lbs 
Clear bellies, 18@20 lbs 
Rib bellies, 25@30 Ibs 
Fat backs, 10@12 lbs 
Fat backs, 14@16 lbs 
Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 

paper 24 @25 
Fancy skd. hams, 14@16 lbs., parchment 

paper 25% @26% 
Standard reg. hams, 14@16 lbs., plain. .23 24 
Picnics, 4@8 lbs., short shank, plain...18%@19% 
Picnics, 4@8 Ibs., long shank, plain....174@18% 
Fancy bacon, 6@8 lbs., parchment paper.27% @2 
Standard bacon, 6@8 Ibs., plain 25 @26 
No. 1 beef ham sets, smoked 

Insides, 8@12 lbs 

Outsides, 5@9 lbs.. 

Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces 
Bean pork 

Brisket pork 

Plate beef 

Extra plate beef, 200-lb. bbls 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 

Lamb tongue, ‘short cut, 200-lb. bbl 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


LARD 


Prime steam, cash, Bd. Trade....$ 
Prime steam, loose, Bd. Trade.... 
Refined lard, tierces, f.o.b. Chgo.. 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 

Neutral, in tierces, f.o.b. Chicago. 
Compound, veg., tierces, c.a.f..... 


OLEO OIL AND STEARINE 


89599a999 
SSENRSSSS 
S3SSS3Sss 


VEGETABLE OILS 
Crude cottonseed oil, 


f.o.b 
Valley points, prompt 
White deodorized, in bbls., f.o.b. Chgo. .12 
Yellow, deodorized 12 
Soap stock, 50% f.f.a. f.o.b. mills 
Soya bean oil, f.o.b. mills 
Corn oil, in tanks, f.o.b. mills 10 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 7 
Refined in bbls., f.o.b. Chicago 14 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 
White domestic vegetable margarine... 
White animal fat margarine, in 1 Ib. 
cartons, rolls or prints 
Nut, 1-lb. cartons 
Puff paste (water churned) 
(milk churned) 


in tanks, 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 

Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs 

Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 

Blood sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 
Farmer 


B. C. Salami, choice 

Milano salami, choice in hog bungs 
B. C. Salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 

Mortadella, new condition 
Capicola 

Italian style hams 

Virginia hams 


¥ 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
Small tins, 2 to crate 

Frankfurt style sausage, in sheep casings— 
Small tins, 2 to crate 

Smoked link sausage, in hog casings— 

Small tins, 2 to crate 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings 

Special lean pork trimmings 
Extra lean pork trimmings 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up.... 
Dr. bologna bulls, 600 lbs. and up 
Pork tongues, canner trim, 8. 


erindied 
Sra 
RRS 


eee! 


NOWID WOO 
FRE RFR 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse stock): 
In 425-lb. bbis., delivered 
Saltpeter, less than ton lots: 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 
Dbl. refd. gran. nitrate of soda 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.0.b. Chicago: 
Granulated es 
Medium, undried 


Sugar— 

Raw, 96 basis, f.o.b. New Orleans.... 
Second sugar, 90 basis 

Standard gran., f.o.b. refiners (2%).. 
Packers’ curing sugar, 100 Ib. bags, 

Reserve, La., less 2% 
curing sugar, 250 

-0.b. Reserve, La., less 2% 

Dextrose, in. car lots, per cwt 


(Continued on page 59) 


PURE VINEGARS 





BERORE YOU BUY — 






















HONEY BRAND — HYGRADE ‘ 
HAMS—BACON jirceanf Beef —Veal : 
DRIED BEEF OOMINATES Lamb—Sausage - 
HYGRADE’S Original WEST VIRGINIA HAM i 





at ct cts we et 


HYGRADE FOOD PRODUCTS CORP. xwvon Ny. 


Co 
Mi 
P ROP AT 5 rvrciasine 


Straight and Mixed Cars of Fresh and Cured PORK PRODUCTS ‘ 


from 


UNION stock Yaz=os 6©°LTLHE P. BRENNAN COMPANY CHICAGO, ILLINOIS 


Liberty 
ATID oii Brand 


Hams—Bacon—Sausages—Lard—Scrapple 




































\ NATURE AND 
HUMAN SKILL 


combine to give 


























F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. D 
in these imported 
canned Hams. = = —— 
ilies Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
J U. S. GOVERNMENT INSPECTION 
j 380 Second Ave., New York, N. Y. WILMINGTON DELAWARE 

















Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. | = 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. mi acrag 
New York Branch: 407-409 West 13th Street 


BEEF - BACON SSKAY VEAL + PORK 


SAUSAGE - LAMB QUALITY SHORTENING - HAM 
New York, N. Y. Washington, D. C. 
408 West 14th Street The WM. SCHLUDERBERG—T. J. KURDLE CO. 908-14 G St., N. W 
’ M and Pl on ee 

The Esskay Co. of North Carolina @ BALTIMORE, MD. s Richmond, Va. * Roanoke, Va. 
203 S. Liberty St., Annex, Winston Salem 3800 E. BALTIMORE ST. Hermitage Rd. & S. A. L. R. R. 317 E. Campbell Ave. 
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Chicago Markets 


(Continued from page 57) 





—— 


Africa: 





East India 
. 


a0 6c eee ewee 
7e —_ ae 


Bengavian 








12-15 in. 
10-12 in. 
8-10 in. 
6- 8 in. 
Hog casings: 


Ss iil> 
& i> 


(Basis Chicago, original bbls., 


Chili Pepper, Fancy 
Chili Powder, Fancy... 
Cloves, Amboyna ... 
Madagascar 
BOMSIDAL cece ees e cece s ccc eesecs 
Ginger, < omen 


Allspice, Prime 
REET eR esnee Se betas se sine esces  SARY | ARRAR SS a ea ieee wos 


low cutter and cutter 





LIVE CALVES 


Vealers, good to choice 
i . medium to common 


LIVE LAMBS 


Lambs, good to choice 


m5 a seoasas owen ase 


Pepina Sweet "Read Pepper r. 
Pimiexo (220-Ib. 
Pepper, Cayenne 
Red Pepper, No. 1 
Pepper, Black Aleppy. 
Black Lampong 
Black Tellicherry 
White Java Muntok 
White Singapore . 
White Packers 


SEEDS AND HERBS 


Hogs, good to choice, 160-210-lb 


DRESSED BEEF 


=~ 


il 
7 
1% 
21% 


_— 





* tb 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 


hpi nc epee 


Native steers, 600@800 
Native choice poe al ma0@o00 lbs. 
Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


Celery Seed, French 
Cominos Seed 
Coriander Morocco Bleached 
Coriander Morocco Natural No. 
Mustard Seed, Cal. Y 

IN Ya.0s 4:0 6:0 O0'> 40: 6-0'0.0:0:0.0-0'8:06 
Marjoram, French ...... 


'S GHUIRMO wccccccsccccces ara Sahay 
" : 


nd | 

——— Caraway Seed 
— 

—— 


Sage, Dalmatian Fancy 
Dalmatian No. 1, Fancy 


SAUSAGE CASINGS 


. 0. B. CHICAGO.) 
— (Prices quoted to manufacturers of sausage.) 
—— . 
Beef casings: 
— Domestic rounds, 180 pack 
———e Domestic rounds, 140 pack 
Export rounds, wide 
Export rounds, medium 
Export rounds, narrow 
No. 1 weasands 


id No. 2 weasands. 


SBSBESEK 


Con mo conse Coto 








B cor 
eS 


No. 1 bungs 
No. 2 bungs.... 
Middles, regular 
ple Middles, select, wide. b, 
Middles, select, extra w Ade. 

and over 


Dried bladders: 


Rolls, reg. 4@6 Ibs. av. 
Tenderloins, 4@6 lbs. av. 


DRESSED VEAL 





Narrow, per 100 yds DRESSED SHEEP AND LAMBS 
Narrow, special, per 100 
Medium, regular oe 
Wide, per 100 yds 
Extra wide, per 100 yds 
Export bungs 
Large prime bungs 
— prime bungs 
TARE mall prime bungs 
Middles, per set 
— 
a 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) .. 





Stomachs 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. . 
Pork tenderloins, fresh............... 
Pork tenderloins, frozen............. 
Shoulders, Western, 10@12 Ibs. av... 
Butts, boneless, Western............. 
Butts, regular, Western.............. 
Hams, Western, fresh, 10@12 Ibs. av... 
Picnic hams, West. fresh, 6@8 lbs. av.. 
Pork trimmings, extra Rag. 34s 
Pork trimmings, regular 50% lean... 
RP RR RS oF ee 


SMOKED MEATS 


Regular hams, 8@10 lbs. av......... 
Regular hams, 10@12 Ibs. av......... 
Regular hams, 12@14 Ibs. av........ 
Skinned hams, 10@12 lbs. av........ 
Skinned hams, 12@14 lbs. av........ 
Skinned hams, 16@18 Ibs. av........ 
Skinned hams, 18@20 Ibs. av....... re 
Picnics, 4@6 Ibs. i Deweubeehes¥ ce oe 

PeRmNe, Gee Wes ion oc e cee sceiee 
City pickled A. Ry “s@is ee 
Bacon, boneless, Western........... 
Bacon, boneless, city............... 
Rollettes, 8@10 Ibs. av............. 
a Eee ee Pee 
Beef tongue, heavy..........ss.e0+. 


FANCY MEATS 


Fresh steer tongues, untrimmed..... 
Fresh steer tongues, 1. c. trimmed... 
ee ot, ee ree 
oe ee : 
aoa ebe ee ha4 8 oo sehen eae 





Mutton we 
Livers, beef ... 


BUTCHERS’ FAT 


@4.00 per cwt. 
@4.75 per ewt. 
@6.50 per cwt. 
@5.25 per cwt. 


eerste rrr eee 
RR a ae 
Sere ; 
Inedible suet 











NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, medium and "good (puch a a 





@20 
a os 
as 32 
Ry @17 
@22 
oa 20 
22 
17 
- 18 19 
= 15 
ae @15 
..24 @25 
- 24 25 
.. 24 25 
_— 27 
~ cea en 
-26 27 
‘<cae 19 
ane 19 
ee oes 
..-21 @22 
-+-21 @22 
23 @24 
16¢ a pound 


28c a pound 
35¢c a pound 
70c a pair 
12c a pound 
4c each 
29c a pound 
18¢ a pound 
25c a pound 
12c a pair 


GREEN CALFSKINS 


5-9 914-12% 12%-14 14-18 18 up 





Prime No. 1 Veals.. 22 2.25 2.40 
Prime No. 2 Veals.. 21 2.05 2.20 
Buttermilk No. 1... 19 1.95 2.10 
Buttermilk No. 2... 18 1.80 1.95 
Branded Gruby..... 10 1.00 1.15 
Number 38.......... 10 «61.00 =1.15 


DE CGsenee~csccossene 
Cf ee ae 
ME: 4400b4444.600» cade 
Thighs, blades and buttocks......... 
i 8 er eee 


2.45 2.85 
2.25 2.55 
2 15 eee 
2.00 eee 
1.20 1.45 
1.20 1.45 








COOPERAGE 


(Prices at Chicago.) 


Ash pork barrels, black hoops...... $1.35 @1.37% 
Ash pork barrels, galv. hoops...... 1.424%@1.45 - 
Oak pork barrels, black hoops...... 1.25 1.27% 
Oak pork barrels, galv. hoops...... 1.82 1.35 
White oak ham tierces............. 2.17% @2.20 
Red oak lard tierces...........00- 1.924% @1.95 
White oak lard tierces............ 2.02% @2.05 





























sioner 





Bill The $a 














Susie's got what iT Takes 
To satisfy The Customers, 
Natural casings —and Oh, Bau! 








Week Ending February 13, 1937 






Classified ADVERTISEMENTS 


an inch for each insertion. Position 


Advertisements on this om 
Wanted, special rate, $20 an ve 4 Pog each insertion. Minimum Space | 
inch, not over 48 words, b eee signature or box number. No y. 


Remittance must be sent with order 





Position Wanted 


Business Opportunities 


Equipment Wanted 











Sausage Foreman 


Products that will produce immediate re- 
sults. Available immediately. Can properly 
handle all details, help, cures, etc. Eliminate 
troubles. Inexpensive items, loaves and fancy 
products. Married, age 40. References. 
W-653, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 





Partner Wanted 


Wanted, partner, sausagemaker or man with 
executive ability. Going sausage factory in 
west central Illinois. One of the best indus- 
trial centers in Illinois. Will take about $2,000 
for half interest. Write Tony Kaluza, 104 
Court St., Pekin, Ill. 





Packinghouse Salesman 


Salesman, all packinghouse products and 
beef expert capable of assuming complete 
charge, desires connection with independent 
packer, in or around Louisville, Kentucky. 
Showed profit all through depression. W-651, 
THE NATIONAL PROVISIONER, 407 S&S. 
Dearborn St., Chicago, IL 





Provision Business 


For sale, prcvision business, long estab- 
lished, fully equipped. Sales last year $228,- 
000. Located in Central New Jersey. Fine 
opportunity for go-getter. FS-649, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Experienced Buyer 

seeks position with reliable, progressive packer. 
Understands thoroughly buying of all classes 
of livestock, dressing yields and costs. Experi- 
enced also in selling. Young man, now em- 
ployed with same packer for 9 years. W-654, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





Packinghouse Man 


Practical in every department. Will go on 
trial at my expense. Small or medium-sized 
plant. West or South preferred. A-1 on sau- 
sage, curing, smoking, lard, wet and dry 
rendering and tankage. Reliable references. 
W. Gaddis, Gothenburg, Nebr. 


Packinghouse Man 


Experienced packinghouse man knows busi- 
ness thoroughly, hog killing, cutting, curing, 
smoking and sausage manufacture, also beef 
and small stock. Beef cooler grading or beef 
sales. Would like to associate with progressive 
company. Proven record and first-class refer- 
ences. W-633, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago, Ill. 


Packinghouse Executive 


with 25 years’ experience with large and 
small packers as treasurer, office manager, 
auditor, accountant, sales. Thorough pack- 
inghouse knowledge. Have ability and excel- 
lent references. W-646, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 




















Men Wanted 








Sausage Foreman 


Chicago packer has opening for man cap 
able of operating sausa: department wi 
large weekly volume. ust produce quality 
products, know costs, and be competent at 
supervising men. Steady employment. Give 
—, details in first. letter. W-648, THE 

TIONAL PROVISIONER, 407 S. Dearborn 
Be Chicago, Il. 





Cost Accountant 


Eastern meat packer wants man thoroughly 
experienced in cost accounting, capable of 
handling all packinghouse costs and tests. 
State age and experience. W-641, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 
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Plants for Sale 


Sausage Plant 

For sale in Union Stock Yards, Balti- 
more, Md., completely equipped plant 
for manufacturing sausage and cooked 
meat products. Capacity 100,000 
pout sausage products weekly; also 
imited equipment for rendering and 
by-products. Modern fireproof build- 
ings, 37,500 sq. ft. floor = Penn- 
sylvania and Baltimore & Ohio sidings. 
Two freezers, twelve coolers. Could be 
used for meat packing. Logical location 
to serve southeastern territory. Sacri- 
fice price. For illustrated circular, list 
of equipment, and other are, 
address William Martien & Co., Inc., 
Agents, 3200 Baltimore Trust Building, 
Baltimore, Md. 











Profitable Business 


Will sacrifice to right party, modern 
curing, smoking, and pickling plant. 
Now operating, completely equipped. 
Production capacity 40,000 Ibs. weekly. 
Low operating costs. Six routes, seven 
trucks. Established 25 years in Metro- 
politan district of New York City. Fin- 
est accounts. FS-652, THE NATION- 
AL PROVISIONER, 300 Madison Ave., 
New York City. 





Meat Packing Plant 

Royalton, Pa., ordered sold, near 
Harrisburg. Splendid, fully equipped 
plant, now profitably operated, owner 
retiring. Well located central Pennsyl- 
vania. Cost $392,000.00 in 1925. Ameri- 
can Appraisal Company report valued 
$199,910.00. Modern buildings. Rail- 
road sidings available. Floor area 38,- 
739 square feet. Priced to sell at less 
than $75,000.00. Wire for photos and 
other details. J. Douglas Kaufman, 632 
Washington St., Reading, Penna. 


Used Bacon Molds 


Wanted, used bacon molds. Send de. 
scription and price. Charles W. Kersey 
& Son, Inc., Pitman, N. J. 





Equipment for Sale 











Used Equipment 
For sale, 1-No. 3 Miracle Ace Hammernill 
with cast-iron base, fan, dust collector and 
piping. This mill has been used only two 
months and is as good as new. Capacity 4,000 
pounds per hour. Priced right for quick sale, 
FS-655, THE NATIONAL PROVISIONER, 

407 S. Dearborn St., Chicago, Ill. 


Used Packinghouse Equipment 


For sale, 24-ton Frick ice machine with steam 
engine, Brownell boiler, Gem City boiler, Permutit 
water softener, cattle scale, track scales, pumps, 
lard cooking tank, blowers, tallow tanks, other 
items. For list and full particulars write to Geo, 
H. Alten, P. O. Evx 426, Lancaster, Ohio. 


Used Equipment for Sale 


Two 4 ft. x 9 ft. Mechanical Mfg. & jos 
Rolls; one Allbright-Nell 2 ft. 
Jacketed Dryer; 3 Bartlett & Snow Jacketed 
Digesters or Tanka Dryers; 2 No. 1 Ander- 
son Oil Png yy Anderson RB Expellers; 
one 24 in. x 20 in. Type “B” Jeffrey Hammer 
Mill; one 24 in. x 16 in. Gruendler a 
mill; 2 Jay-Bee ¢ BK. Mills, No. 2, No. 3, 
for Cracklings; Two Mechanical Mite Co. 
Double Arm Meat Mixers; 1 Hottmann Twin 
Screw Cutter and Mixer ; 1 Buffalo No, 23 
Silent Cutter; 1 No. 41 Enterprise Meat Cho 

per; 1 Boss ‘No. 166 meat chopper. Miscel- 

laneous: Cutters, Grinders, Melters, Cookers, 
Rendering Tanks, Hydraulic Presses ; Kettles, 
a What have you for sale? Send 
us a lis 


ComeotsnAsaD PRODUCTS Compan 








Shops and Plant: 
831 Doremus Ave., Newark, N. J. 














Have You Ordered 


The 
MULTIPLE 
BINDER 


for your 1937 copies of 


THE NATIONAL 
PROVISIONER 


A complete volume of 26 issues can be 
easily kept for future reference 
in this Binder. 





——— 














The National Provisioner 














UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Pulled Wool Calf Skins 
Pickled Skins Horns 
Packer Hides Cattle Switches 








Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 


Selected Beef and Sheep Casings 
NEW YORK CITY 











43rd & 44th Streets 
First Ave. and East River 


Selected 
Sausage Casings 


Attention 


Telephone 
Murray Hill 4-2900 














John Crampton & Company, Ltd. 


Established 1849 
MANCHESTER, 15 ENGLAND 


The Leading Butchers’ Supply House 


in Great Britain and Ireland 
For YOUR Pork Sausage Use Let Us Sell Your Products in 
OUR Graded SHEEP CASINGS 


pment Great Britain and Ireland 
Peron MAY CASING COMPANY, INC. 


FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, III. 


{ammernill 
llector and 








| only two 
acity 4,000 
quick sale, 
VISIONER, 




















Offers of Hog Casings Solicited 
Sole U. K. Agents for The Visking Corporation, Chicago 


























[ rhe Skins You Love to Stuff”’ ” car — pecs 


communicate with 


Early & Moor. Inc STOKES & DALTON, LTD. 
SAUSAGE CASINGS 


139 Blackstone St. 


Boston, Mass. 














THE FOWLER CASING C0., Ltd. 


8 Middle St. London, E. C. I 
Cable address EFFSEACO, London 


Largest Buyers of Hog Casings in 
Great Britain 
Your Offers Solicited 


Exporters 


Importers 


= Partridge —<— 



































THE CUDAHY Packine Co. | 





PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 





Importers and Exporters of 
Selected Sausage Casings 


221 North La Salle Street Chicago, U.S. A. 




















Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 














Phone Gramercy 5-3665 
Schweisheimer & Fellerman 


Importers and Exporters of 


SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 











Week Ending February 13, 1937 
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AD Vig RUSS 


The National Provisioner is a Member Audit Bureau hy 


of Circulations and Associated Business Papers, Inc. 


Allbright-Nell Co., The 

Ampol, Inc. 

Anderson, V. D. Company 
Arbogast & Bastian Co 

Armour and Company 

Bemis Bro. Bag Co 

Brady, McGillivray & Mulloy 
Brennan, P. Co 

Callahan & Co., A. 

Cincinnati Butchers’ Supply Corp 
Commodity Appraisal Service 
Corn Products Sales Co 
Crampton, John & Co., Ltd 
Crescent Mfg. Co 

Cudahy Packing Co., Ine 

Dold Packing Co., Jacob 
Dry-Zero Corporation 

Dunning & Boschert Press Co., Inc 
du Pont de Nemours & Co., Inc., E. I 
Durr, C. A. Packing Co., Inc 
Early & Moor, Inc 

Felin & Co., Inc., John J 

Fowler Casing Co 

French Oil Mill Machinery Co 
Fruehauf Trailer Co., Inc 
General Motors Truck Co 
General Tire & Rubber Co 

Globe Company 

Goodyear Tire Y¢ Rubber Co 
Griffith Laboratories 

Halsted, E. S. & Co., Inc 

Ham Boiler Corporation 

Hormel & Co., Geo. 

Hubbard Packers Machinery 
Hunter Packing Co 

Hygrade Food Products Corp 
Industrial Chemical Sales Co., Inc 
International Harvester Co 
International Salt Co 





oc 


The equipment, supplies and services of the firms 
listed here vitally affect your business life. Each of 


these companies is constantly striving for perfection, 
and in doing so offers you procedures for operating 
more efficiently, means for producing better mer- 
chandise and methods of selling your output more 
readily—with all the benefits which come from low- 
ered costs and faster turnover. Study the opportunities 
they offer you in their advertisements. 





Jackle, Geo. H 

Kahn’s Sons Co., 

Kalamazoo Vegetable ~peapmyenne Co 
Kennett-Murray & C 

Kold-Hold Mfg. Co 

Luce Mfg. Co 

McCullough, E. W 

McMurray, L 

May Casing Co 

Mayer & Sons Co., H. 

Meat Packers Union of Poland 
Meyer, H. H. Packing Co 
Midland Paint & Varnish Co 
Omaha Packing Co 
Oppenheimer, S. & Co., Inc 
Paterson Parchment Paper Co 
Rath Packing Co., The 

Rogers, F. C., 

Salzman Casings Corp 
Schluderberg, Wm.-T. J. Kurdle Co 
Schweisheimer & Fellerman 
Sedberry, J. B., Inc 
Self-Locking Carton Co 

Smith, Brubaker & Egan 
Smith’s Sons Co., John E 
Snyder, M. L. & S 

Sparks, H. L. & Co 

Specialty Manufacturers a Co 
Staley Manufacturing Co., 
Standard Oil Co. (indiana) 
Stange Co., Wm. 

Stokes & Dalton, Ltd 

Superior Packing Co 

Swift & Company 

United Cork Companies 

United Dressed Beef Co 

Unit Heater & Cooler Co 

Vogt & Sons, Inc., F. G 

West Carrollton Parchment Co 
White Motor Company, The 
Wilmington Provision Co 
York Ice Machinery Corporation 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 





Companies also Advertising in THE NATIONAL PROVISIONER at Regular Intervals 


Adler Company, The 
Aluminum Cooking Utensil Co. 
American Can Co. 


Heekin a Co., 
American Soya Products Corp. 


Hill, C. 


General Electric Co. 
Gruendler wag? - Pulverizer Co. 


Ross & Rowe, Inc. 
Salem Tool Co. 
Sayer & Co., Inc. 
Schloemann, Carl F. 


American Spice Trade Association 
Angostura-Wuppermann Corporation 
Armstrong Cork Products Co. 
Baker Ice Machine Co., Inc. 
Brand Bros., Inc. 

Burnette, C. A. Co. 

Cahn, Fred C. 

Calvert Machine Co. 
Carbondale Machine Corp. 
Carrier Corporation 

Celotex Corporation 

Central Paper Co. 

Circle E Provision Co. 

Cork Insulation 

Crane Co. 

Dexter Folder Co. 

Diamond Crystal Salt Co. 
Duffey, I & Son Co. 

Electric Auto-Lite Co. 

Exact Weight Scale Co. 
Fairbanks, Morse & Co. 

Fearn Laboratories, Inc. 
Forbes, Jas. H. Tea & Coffee Co. 
Ferd Motor Co. 

Frick Co. 


oe Casing Co. 
Jamison Cold Storage Door Co. 
Jourdan Process Cooker Co. 


Kalamazoo Vegetable Parchment Co. 


Kingan & Co. 

Knapp, Arthur & Son 
Krey Packing Co. 

Legg, A. C. Py ey Sg 
Levi, Berth. ne 
Link-Belt Co. 

Manaster, myers & Bro. 
Marley Co., he 

Metal ay Sales Corp. 
Mitts & Merrill 

Morrell, John & Co. 
Niagara Blower Company 
Oppenheimer Casing Co. 
Owens-Illinois Glass Co. 
Patent Casing Co. 
Peters Machinery Co. 
Pomona Pump Co. 
Powers Regulator Co. 
Pressed Steel Tank Co. 
Republic Steel Corp. 


Simonds Worden White Co. 
Stahl-Meyer, Inc. 

Standard Pressed Steel Co. 
Stedman’s Foundry & Machine Works 
Stevenson Cold Storage Door Co. 
Sutherland Paper Co. 

Sylvania Industrial Corp. 

Tagliabue Mfg. Co., C. J. 

Taylor Instrument Companies 
Theurer-Norton Provision Co., The 
Theurer Wagon Works, Inc. 
Transparent Package Co. 

Viking Pump Company 

Vilter Mfg. Co. 

Visla Traders Co., Inc. 

Vogt Processes 

Westinghouse Elec. & Mfg. Co. 
Weston Trucking & For. Co 

— Patent Crusher & Pulverizer 


Wilson & Co. 

Wolff Printing Co. 

Worcester Salt Co. 

Worthington Pump & Mchy. Corp. 
Wynantskill Mfg. Co. 
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No. 660 HOG SCRAPER AND POLISHER 


The unique arrangement of specially designed 
scraping and polishing elements form the “heart” 
of this new ANCO efficient Hog Scraper and pol- 
isher. The scraping blade units are mounted in 
spiral formation on two rotating drums. The drum 
in the second section rotates in the opposite direc- 
tion to that in the first. This formation of the scrap- 
ers tends to carry the hogs, regardless of size, 
through the machine, and at the same time scrapes 
hair from every part of the carcasses. The polish- 
ing elements are arranged on shafts a little to the 
side and above the drums and rotate in the opposite 
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direction to that of the drums. Their polishing 
action “finishes up” each and every carcass so that 
hand scraping is unnecessary. The small amount 
of maintenance, expense, and horsepower required 
is due to the unique and simple design. 

A larger percentage of first-class meat cuts are 
made in plants where this ANCO Scraper is used. It 
is made in several lengths to handle various capac- 
ity requirements and cleans all sizes of hogs per- 
fectly by removing the hair by the roots without a 
particle of damage to the carcass of the smallest pig 
or the ai stag. 
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THE ALLBRIGHT-NELL co. 


Eastern Office: 5323 S. Western Boul 
Chicago, IIL 
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117 Liberty Street 
New York, N. Y. 
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Western Office: 


111 Sutter Street 
San Francisco, 
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